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QUALITY 
SAUSAGE 
MACHINERY 


@ 4 
ra macurae™ 


THE HIGHEST OUALITY MACHINES 


...at no extra cost 


BUFFALO sausage-making machinery reflects the best ideas of the best 
designers over a period of 80 years. All the quality this adds up to in de- 
sign, construction and operating features are yours at no extra charge when 
you specify Buffalo equipment. 


JOHN E.SMITH’S SONS CO. 50 BROADWAY, BUFFALO 3,N. Y. 


Sales and Service Offices in Principal Cities 





STUFFERS 
Special leak-proof design... air and meat cannot get past piston. Safety 
valve prevents piston blow-out, special interlock protects operator's hands. 
Meat valves and tubes are stainless. Shown is a special dual attachment 
which makes stuffing continuous. Capacities from 100 to 1,000 pounds 


Why Guffale cs the Gest Guy Anytime... 


Over 80 years experience in design and development. @ First with MAIL 
the newest and best operating features. @ Made by specialists who COUPON 
concentrate skills in one field. @ A complete line of types and sizes or write for 
to choose from. @ Quality construction, maximum safety, thoroughly Catalogs 
sanitary. @ Used and recommended by sausage makers everywhere. 





JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 


| am interested in the following: 














Cutter Casing Applier —— —— 
Grinder Pork Fat Cuber 
Mixer Head Cheese Cutter Company 
Stuffer Smoke Master 
Address 
Combination of Special 
Purpose Equipment City and State ‘ — am 

















« Your rosy vision of deluxe-cured ham is miraculously 


fulfilled—with every drum of Prague Powder 
crystals. Safe, fast color-fixation and accelerated 
flavor-development is assured, because every Prague 
Powder crystal contains a fused, balanced proportion 
of all vital curing ingredients— processed and 
inspected under laboratory control. 


fan Try Prague Powder in all curing. See the 
difference . . . and see a more profitable future 


in it for you. Write today. 


The 


GRIFFITH 


P Powder —Reg. U. S. Pat. 

+ pation aries a under u's. LABO Pag ATO R i a S, t rice 
Patent Nos. 2054623, 2054624. 

2054625, 2054626. in Conade—The Griffith Laboratories, Ltd. 


CHICAGO 9, 1415 W. 37th St. + NEWARK 5, 37 Empire St. + LOS ANGELES 58, 4900 Gifford Ave. + TORONTO 2, 115 George St. 
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CONTINUOUS neon 
DEPENDABLE REFRIG- 
ERATION PLATES 






Temperatures are always right for 
protecting the freshness of your meat products when your 
trucks are equipped with Kold-Hold “Hold-Over” refrigera- 
tion Plates. You never have to worry about spoilage losses 
due to delays in transit because Kold-Hold ‘Hold-Over” 
Plates maintain specified temperatures throughout the longest 
day’s trips. There is no trimming, or loss of bloom. Kold- 
Hold Plates keep truck bodies clean, sweet, dry and odorless. 
Meats retain all of their customer appeal. 

If part of the load is still undelivered, overnight hook-up 
into the plant compressor system, or plug-in of a self-con- 
tained unit, will keep meat in prime condition. 

“Hold-Over” Plates will give you a lifetime of dependable 
refrigeration. With over 


one-half million plates if J pepemermeteee=T) 


use today, no case of op- 





erational failure has 
ever been reported. 
They take up little 
space in the truck § 
to leave maximum 
payload space. 


Kold-Hold “Hold-Over” Plates give you all this for as little 


as 10c a day . . . less than the cost of ice alone. 


See your local refrigeration service 
engineer or write us for details. 


KOLD-HOLD 


Cio Protects every step of the way 
ee 
KOLD-HOLD MANUFACTURING CO. 


460 £. Hazel St., Lansing 4, Michigan 
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KINGAN & CO. CUT MEAT FILLING COSTS 


WITH PISTON FILLERS 











THIS 14-STATION PFAUDLER Ro- 
tary Piston Filler fills cans of potted 
meat cleanly and rapidly at the 
Indianapolis plant of Kingan & Co. 


PISTONS AND SELF- 
COMPENSATING cut- 
off valves are fast 
and easy to clean. 
This helps improve 
sanitation and cut 
labor cost. 





THE PFAUDLER CO., ROCHESTER 3, NEW YORK | (“ov''y Tillers Usosroton 


Piston Fillers Vacuum Pans 


Engineers and Fabricators of Food Processing Equipment Steam Peelers Evaporators 
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Kingan & Co., of Indianapolis, Indiana, have 
been able to cut labor costs and boost the 
efficiency of their potted meat filling opera- 
tion with a Pfaudler Piston Filler. And so 
can you! 

This filler is so fast and easy to clean that 
it eliminates many hours of costly labor each 
week. And the time required for changing 
from one product to another is chopped to 
practically nothing. 

The Pfaudler filler makes this saving 
possible because both the pistons and the 
cut-off valves can be readily removed in one 
piece by hand. No tools are needed. Only 
Pfaudler fillers have this outstanding econ- 
omy feature. 

Fewer fillers are needed to do the job, too, 
because Pfaudler fillers deliver large-volume 
output at top speed. Capacities range from 
100 to 600 containers per minute, depending 
on the product being filled. 

In addition, the Pfaudler “no-can-no-fill” 
feature gives positive protection against 
wasteful spillage. There’s no need for 
topping glass jars because an instantaneous 
volume adjustment controls fill within a 
fraction of an ounce. 





For full details contained 
in our special filler 
catalog, just mail the 
handy coupon. 


THE PFAUDLER CO. 
Dept. NP-11, Rochester 3, N.Y. 


Please send me Bulletin 876 with full details on 
Pfaudler Piston Fillers. 


Name aid 
Company 

Title 

Address 


City Zone State 


ee EC EC Ee 
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mousy covers WhY not get BOTH 2 


S Superior components PLUS <q Engineering ingenuity 





Wheels are 





Effective sealing 
of wheel & 
bracket keeps 
out dust & dirt. 






drop-forged 
and _ internally 
machined to 
extremely close 





tolerances. 


Raceways are 
induction 
hardened. 
High load ca- 
pacity is based 
on entire as- 
sembly — not 
just on bearing. 





For increased production efficiency, the drives for the 315 ft. 
long Link-Belt Overhead Trolley Conveyor and for the viscera 
table are mechanically synchronized in this midwestern packing 
plant 


Rugged, one-piece 
bracket and clevis are 
drop-forged and heat- 
treated — fewer parts 
to maintain. 


Trolley can replace 
other makes with- 
out disturbing 
chain’s operating 
position. 


Clevis pins are locked in 
bracket, cannot rotate. 
Bracket wear is mini- 
mized. 





After final dressing operations, calf carcasses are transferred 


from Link-Belt Overhead Trolley Dressing Conveyor by gambrel 
stick to dead rail and scale beam for movement to the cooler. 


. = can make your overhead trolley con- 
veyor dollars go farther by calling in Link-Belt 
while you're still in the planning stage. Link- 
Belt makes the finest trolley on the market today. 
Equally important, our specialists can draw on 
the world’s largest, most varied background of 
conveying and power transmission application. 

Handling beef, calves, sheep, hogs, poultry. 
Carrying it from kill to cooler—through bleed- 
ing, skinning, dressing, cutting .. . in any plane 


for any layout. 


Link-Belt Overhead Trolley Conveyors do all 
these jobs to release valuable manpower for pro- 
ductive work . . . to increase output. And they 
free floor space, too. 

Why not have a Link-Belt meat packing spe- 


cialist help you and your consultants plan peak 
production results. 


LINKi{@} BELT 


OVERHEAD TROLLEY CONVEYORS 
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LINK-BELT COMPANY: Chicago 8, Indianapolis 6, Philadelphia 40, Atlanta, Houston 1, Minneapolis 5, San Francisco 24, Los Angeles 33, Seattle 4, 
Toronto 8, Springs (South Africa). Offices in principal cities. 12,410 
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GIVES YOU ALL FOUR: 
. Controlled Humidity 








aed 


2. Controlled Temperature 
3. Controlled Circulation 
4 


. Air Purification 


GEBHARDT’S famous four-point pro- 
gram for keeping meats at their sales- 
inviting best is winning enthusiastic 
praise from users everywhere. These 4 
points work together in protecting the 
bright color and appetizing appearance 
of sausage and specialties, and materially 
reduce shrinkage. GEBHARDTS main- 
tain a uniform circulation of air that is 
vital to keeping meat at its best ... and 
your help working under the best possi- 


ble conditions. Write today for illustrated GEBHARDTS Controlled Refrigeration Sys- 
catalog - ++ or consult . GEBHARDT tem is installed on the ceiling and does not 
Engineer about your refrigeration prob- require any valuable floor space. Note the 


lem. clean, sanitary, efficient appearance. 


GEBHARDTS ARE FABRICATED OF HIGH-LUSTRE STAINLESS STEEL TO INSURE SANITATION 







Sales and Service in all principal cities. 


ADVANCED ENGINEERING CORPORATION 





1802 WEST NORTH AVENUE ° MILWAUKEE 5, WISCONSIN 
TELEPHONES: FRANKLIN 4-0559 . FRANKLIN 4-2478 
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London, 


Paris, 


Rio de Janeiro 





enjoy Williams Kansas City Steaks 


“thanks to DRY-ICE 


We have this on NO less authority than the Williams Meat Company 








NATION-WIDE “‘DRY-ICE’ SERVICE-DISTRIBUTING STATIONS IN PRINCIPAL CITIES 
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in Kansas City, Kansas. In a recent letter to us, Mr. E. W. Williams, 
Company President, said in part: 

“ Dry-Ice’ has made it possible for fast Commercial Air Lines to carry 
Famous Kansas City steak packages to all parts of the world. This, of 
course, is in addition to the tremendous help it (‘DRY-ICE’) has been 
in assisting us serve the entire United States with top flavored Kansas 
City meats. 

“Further, your services have not only covered prompt delivery of 
‘Dry-Ice’, but have also included many helpful suggestions on packaging; 
thus insuring proper refrigeration for cooler freshness at our meats’ 
destination. 

“We are indeed grateful for your helping us establish an international 
reputation for Williams Famous Kansas City Meats.” 

For low cost, positive refrigeration when you NEED it, use 
“DRY-ICE” and assure yourself of protection of perishable meat 
products. 

For more complete information, write your nearest Pureco Office or 
Warehouse. Use the margin below for your name and address to obtain 
a copy of the article “How Kingan and Other Firms Use ‘Dry-Ice’ in 
Rail-Truck Transport.” 


PURE CARBONIC COMPANY 


A DIVISION OF AIR REDUCTION COMPANY, INCORPORATED | 


General Offices: 60 East 42nd Street, New York 17, N. Y. 


~ 


; 
; 
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WIDER OPENING (da dodleg 


of meats and perishable foods with 


JAMISON Series “50” Double Doors 








THERE’S A JAMISON DOOR TO BEST 
FILL YOUR SPECIFIC NEEDS 
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@ Today's busy tempo in the vast handling 
and storage of foods calls for speed and 
efficiency. There’s no time to be lost, no 
labor to be lost. Jamison Double Doors fill 
the bill because they’ re twice as wide and 
can handle twice as much traffic in 
moving stock in and out of the refriger- 
ated space. 

These 3 views of Jamison Double Doors 
in use at Illinois Packing Company 
portray space and speed. Notice the inside 
metal kickplate—the handy bump-open 
bar. Here’s your door for extra years of 


trouble-free, efficient operation. Jamison 


Cold Storage Door Company, Hagerstown, 
Md., U.S.A. 





The leader for over 50 years 
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All Globe Trucks have 
WATER-TIGHT, easy-to-clean, 
aluminum Disc Wheels as 
Standard Equipment 


LOOK TO GLOBE FOR 
Ali TRUCK NEEDS 


The new Globe chassis type trucks embody 
a radical departure in truck construction 
that results in greater savings over longer 
periods of time, less maintenance and 
operating costs, plus greater ease in oper- 
ation. Shock resistant structural frames, 
perfect balance and sanitary finish, plus 
Globe's high standards of workmanship 
and materials are your assurance 

that Globe has the ability to give you 

the best. Write or call Globe today. 


the 
G LO BE (4 mpany 


4000 S. Princeton 


Chicago 9, Hlinois 


36 years serving the Meat Packing 
Industry with Expertly Designed Equipment 
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Beef for Army Ordered Set Aside 


The U. S. government announced on Thursday that a beef priority system to 
take care of armed service requirements will become effective in December. Slaugh- 
terers will be required to offer to the armed services, at regular ceiling prices, an 
amount of Prime, Choice and Good beef to be determined on the basis of November 
1951 slaughter as compared to November 1950 slaughter. A percentage will be 
fixed each month by OPS and the priority will apply to beef in excess of that 
percentage. 

An order, which will be issued before the end of this month, is expected to 
produce an estimated 24,000,000 Ibs. of boneless beef for the Army, Navy and Air 
Force. A war department report on its beef supplies last week disclosed that Army 
kitchens have been without normal rations of beef in some instances. 

About 450 of the nation’s meat packers, those having federal inspection, will 
be affected. OPS said that any packers who are already filling Army contracts 
will be allowed to count these in their new set-asides. 

Following the Army-OPS announcement on set-asides, the American Meat In- 
stitute issued the following statement: 

“We genuinely are hopeful that the armed services may get the beef they need 
and this industry will do everything possible to furnish it. Unfortunately, however, 
95 of the country’s leading beef-producing plants for months have been able to buy, 
without violating OPS regulations, only about two-thirds of the number of cattle 
they purchased during the same period of 1950. Further, a large proportion of the 
animals they have been able to buy have been in the lower grades, rather than the 
better grades desired by the armed services. It has been the desire of our members 
right along to furnish beef for the Army and Navy, as they always have done. They 
simply have been unable to do so, much to their regret.” 


Good Demand, Steady Prices for Farm Products 


Although the demand for most farm products is expected to rise in 1952, the 
larger supplies of food which will be grown next year will keep prices of agricul- 
ural commodities near 1951 levels. This was one of the predictions the Department 
of Agriculture made this week in its demand and price outlook. The strong demand 
for agricultural products is based largely on a further rise in employment and con- 
sumer incomes as defense preparations expand, although a major change in defense 
plans might upset predictions. Foreign demand for products will hold up next year, 
with a larger supply of gold and dollars, USDA predicted. Secretary of Agriculture 
Charles Brannan stated that, with the exception of meat, rice, soybeans and fats 
and oils, export prospects for U. S. farm products in 1952 are very good. 

Summarizing some of the obstacles facing farmers, Brannan pointed out that 
farm employment has declined by about 1,250,000 workers in the last five years. 
The supply of all feed concentrates between October this year and October next 
year will be 4 per cent below the large supplies of the last two years, while con- 
sumption of feed by steadily increasing numbers of animals will exceed’ 1951 pro- 
duction. He also expressed doubt that there would be enough fertilizer to meet 
demand. 


Wage and Salary Board Rulings 


A special panel of the Wage Stabilization Board appointed to study industrial 
pension, health and welfare programs in relation to wage stabilization has decided 
that new pension plans adopted by corporations should be subject to approval of 
the WSB. 

The Salary Stabilization Board recently ruled that only a responsible corporate 
officer may provide the necessary certification in giving pay raises because of pro- 
motions, transfers or new, changed or reclassified positions. 


OPS Will Amend GCPR Again 


OPS is reported preparing an alternative order to SR 60 to the GCPR, effec- 
tive September 22, which allowed beef processors to adjust their prices in accordance 
with their cost as determined under CPR 24. One element of the formula required 
figures on cost and prices during three months base period, April through June 1950. 
The new order will require such figures only for the first week of each month in 
the base period. 



















Ofna S 
Exterior view of plant shows use of large windows. The men at 
right are: Levy Goehring, office manager; Albert Thomas, state 
inspector; James Kennally, superintendent; P. J. Goehring, own- 
er, and Dr. R. J. Bishop, supervising veterinary meat inspector. 


AREFULLY timing the completion of their new $90,000 

processing plant at Victor, Calif., to coincide with the 
Lodi Grape Festival and National Wine show late in Sep- 
tember, the Goehring Meat & Provision Co. held open house 
for 1,800 visitors. 

The plant is located in the heart of the Tokay grape 
growing community, about three miles from Lodi. The firm 
plans to manufacture a full line of sausage, loaves and 
processed pork products, specializing, however, in certain 
types that have demonstrated a high marketability in that 
particular area. In this connection the owner has enjoyed 
considerable success with his bratwurst sausage, samples 


of which were included in the refreshments at the opening. 
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OPEN SPARKLING 
NEW KITCHEN 


In addition to precessing operations the plant will engage 
in both wholesale and retail business on the same premises. 
The retail section on the front of the plant features full 
height windows in extruded aluminum trim and hardware. 
Two full-length white enameled meat cases are provided 
while the balance of the retail section is devoted to display 
of Amana home freezers in a wide variety of sizes. 

The manufacturing section includes a kitchen, a smoking 
and cooking room with two smokehouses, a double steam 
cooking cabinet, lard rendering equipment and cooking 
vats. Fully-automatic Mepaco smoke generators are em- 
ployed. Two coolers and a freezer comprise the refrigerated 
section. A boiler room, compressor room, spice room and 





Sanitation has literally been built into this kitchen. 
Note tile walls, floor and stainless steel cooler doors. 


Machinery and equipment are well spaced for best pro- 
duction. Glass area separates cooking room from kitchen. 





Here is view of instrument-controlled smoking and cook- 
ing room with lard equipment visible in the background. 
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This is the sausage hanging cooler. Product can be run in 
on racks or stored on sticks on the framework at right. 
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dressing rooms for both men and wo- 
men complete the unit. 

The second floor is devoted to storage 
which at a later date will be completed 
for use as offices or as a recreation hall 
for community use. 

Salt glazed tile walls are used 
throughout the plant. The floors are 
of tile pavers except in the retail sec- 
tion and employe locker rooms. All 
equipment is of stainless steel includ- 
ing the metal-clad cooler doors and 
frames. Aluminum sash has been used 
extensively with large window areas. 

The compact, but highly efficient 
processing department has been planned 
to handle about 25,000 lbs. of product 
per week. Ample space is available for 
plant additions when business condi- 
tions justify an expansion program. 

The attractiveness of the concrete 
block building has been enhanced by 





This stainless steel spice bin, mounted on 
casters for easy portability, was designed by 
Superintendent Kennally. 


planting areas within the retail market 
area and along the side walls. These 
spots are outlined in contrasting brick 
borders. A roof of interlocking red tile 
contributes to a pleasing exterior ap- 
pearance. 

This new plant is owned by P. J. 
Goehring and his seven sons, only two 
of whom will be actively engaged in 
the business. James Kennally, super- 
intendent in charge of operations, in- 
cluding the wholesale end of the 
business, reports that the plant was 
placed in operation with surprising 
speed and that the few “bugs” ordi- 
narily to be encountered have been 
worked out satisfactorily. W. B. Clau- 
sen, consulting engineer of Oakland, 
Calif., designed the structure and super- 
vised construction. 

Equipment credits: Sausage ma- 
chinery, John E. Smith’s Sons Co., Buf- 
falo, N. Y.; stainless steel tables, track 
system, smokehouse doors, lard agita- 
tor, cooking vats, smokehouse cages 
and trees, Le Fiell Co., San Francisco; 
stainless steel gondola, meat trucks, 
Mepaco smoke generators, sausage 
hanging racks, stainless steel grinder 
hopper, grinder plate rack, ham molds 
and lard kettles, Meat Packers Equip- 
ment Co., Oakland. 


Hormel Publication Helps Farmer Gear 


Livestock Raising to 


ERHAPS the most important mem- 

ber of the meat team is the live- 
stock producer. Without him the 
packer and the retailer cannot operate. 
The type of livestock he brings to mar- 
ket and the pattern in which he markets 
his animals has a decided effect on the 
operational efficiency of the packing 
plant and, incidentally, on the raiser’s 
profit. 

While packers realize these facts, 
they frequently fail to make any speci- 
fic steps to help the livestock producer 
with his farm management. Geo. A. 
Hormel & Co., Austin, Minn., is a good 
example of a packer that does take a 
real interest in livestock production. 

Since its founding by Geo. A. Hor- 
mel, the plant has always been keenly 
aware of its tie-in with the prosperity 
of neighboring farmers. The firm 
could only hope to grow as the farmer 
expanded his livestock production. To- 
day, Hormel is the major industry of 
Austin and needs a steady and expand- 
ing source of livestock. 

To guarantee this supply, manage- 
ment decided to present its views to 
the farmer. Management was convinced 
that the ultimate judge of a meat prod- 
uct is the consumer. His likes or dis- 
likes will affect the livestock producer 
as well as the packer. As the packer 
enjoys a closer association with the 
consumer, Hormel conveys consumer 
views to the producer. 

The main avenue by which Hormel 
reaches the producers is through its 
monthly magazine, “The Hormel Farm- 
er.” A down-to-earth editorial ap- 
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THIS MARQUEE-LIKE sign is a real atten- 
tion getter, according to the Andrew Williams 
market in Oakland, Calif. Effective by day 
as well as by night, the illumination from be- 
hind the glass faces of the sign passes through 
the 10-in. red translucent letters which are 
used to form copy. Service panels and letters 
were produced by Wagner Sign Service, Inc., 
Chicago. Copy featuring current "specials" 
is changed three times a week. 
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Consumer Needs 





OWEN CHECKS COPY OF HORMEL 
FARMER MAGAZINE 


proach is maintained. The magazine 
tries to generate a neighborly interest 
on the part of its readers about what 
the other fellow is doing. 

Material for the magazine is gath- 
ered on grass-roots tours by David S. 
Owen, publicity director. In a friendly 
and homespun manner of his own, he 
visits with farmers and chats about 
their problems and accomplishments. 
The results of Owen’s sojourns are 
how-to-do-it stories that generate read- 
er interest and, when personalized in 
terms of neighbor news with support- 
ing photos, rate high in readership 
value. 

One of the major advances in live- 
stock marketing pioneered by Hormel 
is live carcass grading of hogs. This 
project has admittedly done much to 
convey to the farmer the thinking of 
the consumer as reflected in his buying 
habits. The consumer is not particu- 
larly interested in lard-type hogs and, 
because of the low price of lard, neither 
is the packer. 

“The Hormel Farmer” preaches the 
gospel of the meaty and firm hog. When 
a farmer volunteers to sell his hogs on 
carcass grade and yield, he will receive 
a premium or discount from the pre- 
vailing market price depending on the 
yield of his animals in terms of sellable 
primal cuts. Since the program is vol- 
untary, the farmer will almost certain- 
ly market a properly finished hog in 
order to collect the premium. 

Specific instances of farmers who 
have collected premium prices for 
meaty hogs form a repetitive pattern 
for story presentation. Since the stories 
are documented with names, photos, 
addresses and state the amount of 
premiums earned, they perform an ef- 
fective selling job on livestock raisers 
who have not received premiums. 

“Topping” is a practice encouraged 
by “The Hormel Farmer.” The maga- 
zie points out that it may be unprofit- 
able for a farmer to wait until his 
lightest hogs attain maximum finish 
before selling a whole lot. During this 

(Continued on page 26) 
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NEW BQUIPMENT 





1. READILY ADAPTABLE to meet truck 
refrigeration needs is this hold-over 
plate made by Kold-Hold Mfg. Co., 
Lansing, Mich. Plant refrigerant is 
pumped through coils in plate, freezing 
eutectic solution within plate which 
transfers heat from product. 


2. FOR WRAPPING loaf products in 
plastic bags, this machine pulls 
vacuum, heat seals bag and trims film 
automatically. Loaves are neat in ap- 
pearance, tightly sealed. Speed is 15 
to 18 bags per min. Unit is made by 
Standard-Knapp, Portland, Conn. 


3. AUTOMATIC PICKLE injector han- 
dles ten, 12/16-lb. bellies per min. Of 
stainless steel, the unit allows reuse of 
surplus pickle. Sixteen injecting needles 
are visible at all times. Bellies are fed 
by sprocket wheels. Made by the 
Allbright-Nell Co., Chicago. 








a 





4. FEATURING A NEW knife design 
and totally enclosed motor housing, Cin- 
cinnati Butchers’ Supply Co.’s Chop Cut 
is said to provide faster, cooler cutting. 
Product is automatically unloaded over 
the side. Plow-back device turns meat 
over once ‘for each bowl revolution. 


5. PROFESSIONAL KNIFE line is fea- 
tured by Aluminum Cooking Utensil Co., 
Kensington, Pa. Knives have full tang 
construction, compression type rivets. 
Blades are made of high carbon chrome 
vanadium steel and ground to elimi- 
nate waviness and hollows. 


6. THIS MECHANICAL smoker, made 
by Drying Systems, Inc., Chicago, runs 
by compressed air (15 lbs.). Fed to 
the grate by gravity, a 2-bag sawdust 
charge will last 5 hours and smoke 24 
cages or 48 trees. Interior parts of the 
smoker are all made of stainless steel. 


» Stee s 
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7. HIGHSPEED wrapping machine is 
adaptable to various size packages and 
available overwrap materials. The 
wrap is roll-fed. A long takeaway belt 
assures positive seal. Pack or wrap 
adjustments can be made quickly. 
Hayssen Mfg. Co., Sheboygan, Wis. 


8. NEW SIDE FLESHING machine pro- 
duces one-piece pig skin from whole 
of pork side. Unit is automatic, re 
quires only fatback side feeding. Knives 
set to compensate for thickness of skin. 
Output upward of 500 skins per hour 
Made by the Globe Co., Chicago. 


9. LIGHT WEIGHT, economical, fast. 
best describes this air-operated loaf 
stuffer which is quickly adjustable for 
various sizes. Positive action piston, 
foot-pedal operated, assures smooth 
stuffing. Unit is made by R. W. Tohtz 
& Co., Inc., St. Louis. 
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10. LATEST WRAPPING machine is 
said to make tight frank wrap without 
backboard. Unit also wraps bacon, 
lunch meats and other items. Adjust- 
ments can be made in 2 or 3 min. for 
length and width changes. Miller Wrap- 
ping & Sealing Machine Co., Chicago 


11. TO MAKE STUFFING easier and 
more efficient, John E. Smith’s Sons Co., 
Buffalo, has added a stuffing cock con 
trol. By moving horn laterally, operator 
closes or opens stuffing port. This per 
mits him to use two hands at all times 
when stuffing large sausage. 


12. Belt-fed sealing unit, with station- 
ary heating plate that self-adjusts for 
height of package, can simultaneously 
seal packs fed by two workers. Unit 
will apply a heat-seal label at time 
package is sealed. Made by Great 
Lakes Stamp & Mig. Co., Chicago. 





EQUIPMENT manufacturers and processing materials 
suppliers staged one of their finest exhibits to date at 
the recent American Meat Institute Convention in Chi- 
cago. Some 105 booths covered the huge hall in the 
Palmer House with attractive displays and working 
exhibits. Again, new and modified machines made their 
debuts to the meat industry. On these two pages are 
photographs and descriptive briefs on the latest offer- 
ings of equipment firms. Many of these machines will 
prove beneficial to the industry as they cut production 
steps, speed and improve pre-packaging operations and 
contribute to better dressing and processing of meats. 
13 16 


14 17 
18 








13. LIGHT, PORTABLE, 
brisket opener can be used in either 
conveyor or bed beef dressing. Special 


air-operated 16. AUTOMATIC PORK sausage dis 
penser forms and ejects skinless links 
o=to properly sized greaseproof paper 
Links are ejected six at a time for tray 
Saw handles hard and soft bone cattle or box packaging 


The maker is Kent 


guard design protects pouch from knife 
Unit can produce 
over 500 lbs. per hour. Dohm 6 Nelke, 
master Mfg. Co., Los Angeles Inc., St. Louis, is the maker. 


with equal ease 
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14. THE FRONT of this revolving loaf 
oven is made of easy-to-clean, ridged 
steel 


stainless giving unit 


strength and lighter weight. Even bak 


greater 


ing is assured through automatic tem 
perature and shut-off controls. Advance 


Oven Co., St. Louis. 


15. A NEW METAL closure, called the 
Vac-Tie 
air-tight seal for items vacuum-packed 
in bags. Used with any 
vacuum machine, the seal is applied 


fastener, insures a positive, 


standard 


by simple unit shown at upper left. 
Hercules Fasteners, Inc., Elizabeth, NJ. 


17. ELECTRIC KNIFE sharpener hones 
edges fine or course as desired. Unit 
requires only a fraction of the time of 
hand honing. Sharpener is portable, 
compact and easily moved about the 
Distributed by 
E. G. James Co., Chicago. 


kill or dressing floor. 


18. UNIQUE MACHINE that requires no 
heat or steam disperses insecticide over 
wide area by means of high speed 
metal disc. Easy to fill, unit will treat 
average room with dense or light satu 
ration in about 20 sec. Distributed by 
Knox Chemical Co., Chicago. 
















PROGRESSIVE 
REFINEMENTS 


* 


Low Bowl (35” from floor to bucket rest) 
... easy loading. 


Heavy Knife Shaft with extra heavy Tim- 
ken roller bearings...totally enclosed 
and sealed, 

* 
Turning Plow delivers meat toward cen- 
ter of bowl. 

* 
Flexible Bowl Scraper removes viscous 
material from bowl and turns meat over 
once for each bow! revolution. 

* 
Giant Bowl Bearing requires no steady 
rests, imposes no “drag”...hence low 
power demand. 





SATISFACTION 


Adjustable Bow! Bearing ring assures per- 
SOLID SATISFACTION _ ‘rivers ovine! tia" 


ok 


and apron. 
* 
° —. ° ° Adjustable motor base assures accurate 
The correct operating principle, which has characterized ¥ belt tension. 
BOSS Silent Cutters* from their first appearance at the ; . ; 
: ‘ Bow! Drive through roller chain and en- 
turn of the century, and progressive refinement of detail, closed worm gear. 
as indicated by the partial list of features which is a part ; 
S a si 4 : A Unique lubricant recovery feature. 
of this advertisement, “‘add-up”’ to solid satisfaction for * 
BOSS users and steadfast good will for us. whe ayres Camene in ent 
structed entrance of meat to knives. 
* 


Ask any present user what he thinks of his BOSS Silent 


“Over the side’ unloading keeps meat 





Cutter! Then ask a BOSS representative to point out the eee ee Soe ee Seeeee Oe 
a > s 7 ‘ e contamination from contact with under 
money saving, product improving, production increasing side of bowl. 
facts of BOSS construction and operation. Or write for our vari 
y s . Automatic Revolving Disk unloader un- 
new Sausage Machinery Catalog No. 627-D, which in- loads the largest bowl in Y% minute. 
cludes details of other BOSS Sausage Equipment also. eer 
Unloader Disk Scraper guides meat into 
*Patents Pending discharge chute and keeps unlooder disk 
clean. 
Inquiries from the Chicago area should be addressed to The Cincinnati * 
Butchers’ Supply Company, 824 West Exchange Avenue, Chicago 9, Il. Unloading chute, heavily tinned 
a 
Unloader reducer gears run in oil and 
. , are totally enclosed. 
THE Cnccnnedte BUTCHERS’ SUPPLY COMPANY 
CINCINNATI" 16, OHIO : SOLID SATISFACTION 
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Tripe Cleaned 
Mechanically in 


Limited Space 


REQUENTLY in the mass produc- 

tion of a product, one rather small 
operation may be a monkey wrench 
that slows down the line and prevents 
the high degree of efficiency desired. 

Krey Packing Co., St. Louis, exper- 
ienced just such a serious problem with 
its enlarged hog dressing department. 
Space limitations prevented the instal- 
lation of additional umbrella-type hog 
stomach washing facilities. When dres- 
sing rates reached 600 an hour, serious 
crowding occurred around this one sta- 
tion despite the fact that four butchers 
manned the hog stomach wash. Two 
butchers opened the stomach, rinsed its 
contents and the other two washed the 
stomachs on the two umbrellas. 

Space for more equipment or a larger 
work area for additional stomach scrap- 
ers was not available. The inevitable 
happened. Some of the stomachs were 
tanked for lack of cleaning equipment 
and even some that were cleaned had 
to be cleaned again to meet company 
specifications. 

Searching for a solution to the prob- 
lem, L. L. Duncan, production manager, 
witnessed the continuous-type stomach 
cleaners in operation in other packing 
plants. While these cleaners looked 
promising, they had a serious draw- 
back—limited capacity. Duncan then 
contacted the engineering department 
at The Globe Co., Chicago, and Globe 
set out to build a _ continuous-type 
washer capable of keeping pace with 
the dressing rate of the Krey plant. 

The Globe-developed unit can handle 
stomachs at the rate of 600 per hour. 
The washing action of the unit has been 
most satisfactory. The natural color 
of the washed stomach is maintained 
so that no added bleaching is needed 
during the scalding operation. 

Two butchers now handle stomach 
washing at the maximum dressing rate. 
They slit the stomach open, flush the 
contents and throw the stomach into 
the receiving hopper of the washer. A 
spray just above the hopper mouth was 
added as a modification by Krey engi- 
neers. It is used periodically to wash 
down the stainless steel hopper mouth 
and keep it free from waste particles. 


The washed stomachs are discharged 
automatically into a container similar 
to a perforated pan. 

The cylinder of the washer is 60 in. 
long. As it rotates forward the stom- 
achs are tumbled about and constantly 
sprayed with fresh, clean hot water. 
The correct temperature of the incom- 
ing water is a critical factor. The water 
must be warm enough to loosen the 
dirt and yet not too hot to set the dirt. 
Temperature of the water is thermo- 
statically maintained at 130 to 135° F. 

Krey currently scalds stomachs 
which are intended for sausage produc- 
tion. However, even in this operation 
the rinse step can be eliminated since 
bleach is not used in scalding. 

Management reports a slight increase 
in the yield resulting from cleaning 
stomachs by the continuous manner. 
When they are washed by hand there 
is a tendency for the operator to press 
firmly to clean some areas. As a result 
parts of the stomach are freed and 
washed away. The constant tumbling 
and washing of the automatic unit is 
actually more gentle and frees less of 
the stomach tissue, although all of the 
dirt and slime is removed. 

Equipment credit: Mechanical tripe 
cleaner, The Globe Co., Chicago. 





Feed end of tripe washer shows proximity to 
opening station. Stomachs are opened by two 
butcher workers on specially constructed peg 
type boards and flipped deftly into washer. 
Krey installed spray at mouth of hopper. 





Compact washer conserves space, keeps stom- 

achs moving at continuous pace. The camera 

caught action of discharged stomach falling 
into perforated pan-like container. 





Jacob Muskopf, assistant kill foreman; F. Minker, cut foreman, and Frank Davis, kill fore- 
man, inspect washed and scalded tripe before it is cooked for use in processed meats. 
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Perfect Loaves 


- FASTER! 


with 
ADVANCE 
MEAT OVENS 















-++mo more cracked or burned loaves! 
Specify Advance Ovens and watch your loaf business 
profits grow. Efficient automatic controls, safety burners, 
and thermostatic heat controls assure superior products of 
finer appearance and flavor. Ruggedly constructed and 
oven-gineered for years of trouble-free service. Available 
in a variety of models and capacities . . . porcelain, alum- 
inum, of stainless steel exteriors. Install Advance and get 
the best. Write today for details. 


ADVANCE DIP TANKS... 


. 


gives loaves that rich, tasty, sales-produc- 
ing crust. Economical, simple to use, easy 
to clean. Automatic heat control prevents 
smoking of shortening. Capacity, 9 to 12 
loaves per dip. May also be used for 
paraffin and gelatin dips, browning hams 
and other products. 
Write for details. 


OVEN COMPANY 100 so. sath street, st. tovis 3, missouri 


Western States Office: 11941 Wilshire Bivd., Los Angeles 24, Calif. 











| Brucellosis Bill Clarifies 
| Moving Diseased Cattle 


One of the bills passed before Con- 
gress adjourned provided for the reg- 
ulation of interstate movement of 
brucellosis-infected livestock. The bil! 
(S 1629) is awaiting President Tru- 
man’s signature. It amends the Act 
of May 29, 1884, as amended to per- 
mit the interstate movement for imme- 
diate slaughter of domestic animals 
which have reacted to a test for para- 
tuberculosis, or which never having 
been vaccinated for brucellosis, have 
reacted to a test for brucellosis. 

All animals which have these diseases 
must be branded with a “B” on the jaw. 
The bill does not allow them to be 
moved from one state to another for 

| feeding purposes, but they may be 
moved across state lines for slaughter- 
ing. However, breeding stock may be 

| moved across a state line to be returned 
to the same owner where an individual 

| sells animals that are later found to 
be afflicted with one of the diseases. 

Although the Department of Agri- 
culture has been permitting animals 
with these diseases to move across 
state lines for slaughter, there has 
been no clear legal authority allowing 
the action. 

AMI Advertising Will 
| Push the Sale of Pork 

Another record peacetime hog croy 
is now moving to market and agair 
the American Meat Institute’s Meat 
Educational Program has ready a com- 
prehensive fall and early winter adver- 
tising and merchandising program to 
inform consumers about the variety, 
nutritional values and increased sup- 
plies of pork. A kit of store materials 
has been prepared to implement the 
product advertising at the retail meat 
counter. It includes a bold two-color 
poster, window price streamers on dif- 
ferent cuts, a schedule folder and in- 
formation as to how the retailers can 
tie in their own advertising with the 
nationwide program. 

As this year’s crop continues to move 
from farm to market, this program 
will play an important part in helping 
to maintain consumer interest in pork 
and pork products. 


Safeway Protests OPS 
Denial of Price Increases 


Safeway Stores, Inc., has filed a 
protest with OPS against denial of its 
petitions for price increases under 
provisions of the Capehart amendment 
to the Defense Production Act. This 
| may provide the basis for a court de- 
| cision on whether the Capehart amend- 
| ment applies to retailers and whole- 
| salers. Safeway claims that Congress 
intended to give the benefits of the 
amendment to retailers and whole- 
salers, while OPS says it applies only 
to manufacturers and processors. On 





. | the basis of the amendment, Safeway 


asked for 28 price increases on a wide 
variety of items. 
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BRIEFS ON DEFENSE 
‘. POLICIES AND ORDERS I Y} 
g£- 
of MEAT MACHINERY: The Meat SMOKEHOUSES 
il! Machinery Manufacturers Committee, » 
»- which met September 27, recommended perform with expertly engineered 
= that galvanizers be supplied with suffi- 
a cient zine to take care of the industry’s i ! 
~ needs. Members pointed out that the dependability’ 
als only suitable substitute for zinc is 300 — ; ; 
sal series nickel stainless steel which is Julian's Practical experience 
ng also in critical supply. means performance-that-you- 
sia They reported considerable demand can-count-on .. . and many 
for new equipment from defense plants , : a 
na and some producers are running three - 1 eg a ps 
w. bp — ers are having this fact 
a. shifts. From 35 to 45 per cent of lial i Mada = 
“on present production, however, is for re- P a 
be pair and replacement parts. : ing the daily performance of 
i Although the labor problem is not their smoothly operating 
“ serious, ‘members agreed that heavy JULIAN SMOKEHOUSES. 
r defense industries are gradually strip- Trouble-free performance is 
or ping them of manpower through the a built-in JULIAN feature 
a lure of higher wages. Another diffi- . 
culty reported was in obtaining com- 
# ponents such as gear reducers, small 
oa motor control switches and pumps. JULIAN 
“ nae CANS: A ae a, of 
oe N ’s containers and packaging divi- 
oo. sion reveals that users of consumer- ENGINEERING 
bined type containers are shifting from criti- COMPANY 
cal materials. In the case of pet foods, 
many packagers are using glass in- 319 W. HURON STREET 
stead of tin. Programs of standardiza- CHICAGO 10, ILLINOIS 
tion to eliminate many sizes of con- 
roy tainers are spreading, NPA also stated. 
air MACHINE TOOLS: NPA, in an effort 
eat to increase production of machine tools, |" 
ym- is emphasizing its program to spread . s <2 
rer- machine tool subcontracts among 
te manufacturers of allied products who 
oty, a idle facilities because of the mate- Take it from the “Old Timer,” grinder 
up- rials shortages. om late and knife manufactu % 
ials COPPER WIRE: NPA has set up a cialized business. It anvateas pada 
the special rating symbol which electrical design and machining it ro 
eat wholesalers, distributors and jobbers | craftsmen who are proud of duly anh 
olor — appy to pene) ee and All these are built into SPECO knives 
if- cable with producing mills. Beginning . 
oe November 1 they may use the symbol end plates, to your profit 
can for orders equal to 100 per cent of the 
the amount they received during the pre- 
ceding month. “The Old Timer" — 
ove COAL: The government has ordered ot ge Pictured with SPECO’s famed “Old Timer” is the one- 
ram all overseas coal shipments, except to ; a aon ae amm lacie 
ring Canada, under controls November 1. Pictured below is SPECO’s C-D Catmore — top-quality 
pork LEAD and ZINC: OPS placed price knife in the low-priced field. Outwears cunpenems 
ceilings on imports of these metals and costlier knives. ‘ 
raised domestic ceilings on them by There are six SPECO knife styles . . . 10 SPECO plate 
2c per Ib. yale! wide range of sizes for all makes of grinder. 
CANVAS: The Army has announced . gg oe Beas 
that ordnance materiel] will henceforth niles spot an Uden toe tie been 
ia be wrapped in plastic shrouds instead appearance. 5 
' its of canvas tarpaulins. 
ider MOTOR TRUCKS: Manufacturers 
nent of these vehicles were notified to apply 
This for steel, copper and aluminum on the 
de- basis of authorized construction of 250,- 
end- 000 units in the first quarter of 1952. | 
iole- Fourth quarter output in 1951 will be | 
ress 256,000 units. 
the CEMENT: OPS said sellers of cement | 
:ole- or ready-mixed concrete may increase | 
only their price ceilings by the amount their FREE: Write for SPECO’s “GRIND- 
On costs have increased since they now ING POINTERS.” Speco, inc., 3946 
way must buy cement from distant points | Willow Road, Schiller Park, Illinois. 
wide because there is not enough available 
locally. (SR 66, GCPR). 
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Cudahy Names J. R. English 
Executive Vice President 


Election of J. R. English as executive 
vice president by The Cudahy Packing 


Co.’s board of directors has been an- 
nounced by F. W. Hoffman, president 
of the company. Following this action 
by the board, A. B. Cudahy was named 
to succeed English as the company’s 
general superintendent. 

English has been with Cudahy since 
1927. Starting as an assistant foreman 
in the pork department at Sioux City, 
he subsequently advanced to the posi- 
tion of assistant plant superintendent 
there. In 1939 he was transferred to 
the company’s Los Angeles plant as 
its superintendent. Four years later he 
joined the operating division’s head- 
quarter office in Omaha to take charge 
of plant industrial relations. In 1944 
he was appointed general superintend- 
ent. Earlier this year he was elected 
a member of the company’s board of 
directors and vice president of the 
operating division. 

A. B. Cudahy, who succeeds as gen- 
eral superintendent and head of the 
company’s operating division, has been 
English’s first assistant prior to his 
latest promotion. He is a son of E. A. 
Cudahy, chairman of the board, and a 
grandson of one of the founders of the 
business. Beginning as a student in 
the livestock buying divisions of the 
Los Angeles and Salt Lake City plants, 
Cudahy was transferred in 1947 to 
thé operating division at Omaha where 
he continued his steady progress lead- 
ing to his present appointment. He has 
been a director of the company since 
his election at the annual stockholders’ 
meeting in 1950. 


Oswald & Hess to Reopen 


Oswald & Hess Co., Pittsburgh, has 
announced plans to resume operations 
early in November. The company 
closed down on June 23, announcing as 
its reasons, in addition to price con- 
trols, the cost of raw materials and 
labor and “labor efficiency.” Earl H. 
Pieper, president, said these conditions 
have now been at least partially reme- 
died. He revealed that the company 
had lost between $6,000,000 and $7,- 
000,000 worth of business during the 
shutdown, and that the 600 employes 
had lost $750,000 in wages. 


Wilson’s Chicago Manager Dies 

M. H. Wright, who has been district 
manager of the Chicago district, Wil- 
son & Co., Inc., for a quarter of a 
century, died on Thursday. The funeral 
will be Monday at 2 o’clock. 
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Dr. Vibrans of American Meat 
Institute Foundation Dies 


Dr. Frank C. Vibrans, assistant direc 
tor of the department of scientific re- 
search of the American Meat Institute, 
and chief of the di- 
vision of oil and 
fat technology of 
the American Meat 
Institute Foun 
dation, died Octo- 
ber 29. 

Dr. Vibrans 
graduated from 
Wabash College in 
1913, attended 
Harvard Univer- 
sity in 1913-14, 
and received his 
Ph.D degree from 
the University of 
Michigan in 1917. 
During World War 
I, he served with Dr. W. Lee Lewis in 
the chemical warfare service in the de- 
velopment of Lewisite gas. 

He joined the American Meat Insti- 
tute in 1929, and during his 22 years 
there he carried on studies on the im- 
proved processing of lard, including 
rendering, refining, bleaching, hydro- 
genation, and deodorization. His studies 
on the rendering and processing of 
lard were considered of great value to 
the industry. 


DR. VIBRANS 


Boneless Beef in the News 

Boneless beef takes the spotlight in 
three news notes this week. Hilo Meat 
Cooperative, Ltd., of Hilo, Hawaii, has 
announced plans to add boneless beef 
processing to its already imposing list 
of operations. Herbert C. Shipman, 
president, and R. E. Devine, secretary 
treasurer, also indicate that new smoke- 
houses and refrigeration equipment are 
to be added to the Hawaiian plant and 
that a Tenderay plant costing $60,000 
is now being constructed by the com- 
pany. 

A boning room costing $50,000 is to 
be added to the plant of Blackport 
Packing Co. of Grand Rapids, Mich. 
This company consumer-packages bone- 
less beef and also has a considerable 
business in corned beef. President is 
M. J. Blackport. 

Wilson & Co. has contracted to sell 
the armed forces 7,420,000 lbs. of 
Choice grade boneless beef at ceiling 
prices. The first delivery of 500,000 
lbs. will be made in November at the 
packer’s Los Angeles plant. The bal- 
ance will be delivered in the following 
four months at Albert Lea, Minn., 
Oklahoma City, Memphis, Cedar 
Rapids, Iowa, Omaha, and Chicago. 


The, 





THE MEAT TRAIL 





PERSONALITIES 


and Euents 


OF THE WEEK 











®Edward J. Grier will assume the 
newly-created position of assistant to 
the president of John Morrell & Co. 
upon his return to the company’s gen- 
eral offices in Ottumwa, Ia., in the near 


future, according to G. M. Foster, 
president. Grier, former manager of 
the Topeka, Kan., plant of Morrell, 


and a director of the company, has 
been engaged in the liquidation of the 
Morrell properties in Topeka. 

Frank B. Folger, 70, manager of the 
Jacob Folger Packing Co., Toledo, is 
dead. He was the son of Jacob Folger, 
who founded the meat processing firm 
in 1864. Following the death of his 
father in 1915, Frank Folger joined 
other brothers in operating the com- 
pany. 


&E. C. Shollenberger has been ap- 
pointed personnel director of Stahl- 
Meyer, Inc., New 


York City, accord- 
ing to an announce- 
ment by R. S. 
Sevenair vice pres- 
ident. Shollenber- 
ger formerly was 
supervisor of em- 
ploye-relations for 
the Grasselli, N. J. 
plant of the Gen- 
eral Aniline and 
Film Corp. 
POscar Mayer & 
Co., Ine., has pur- 
chased the Texas 
Co.’s former bulk 
petroleum products terminal in Milwau- 
kee and will use the property as a 
distributing center in that area. The 
property was purchased for $125,000, 
Oscar Mayer & Co. said. Alterations 
will start this month to provide ad- 
equate refrigeration and storage facili- 
ties for meat products processed by the 
Mayer plant in Madison, Wis, The 
company now occupies a distribution 
plant which is only half the size of 
the new one. Carl G. Mayer, vice presi- 
dent, said that the firm has outgrown 
its old center, due to increased business 
in the Milwaukee area. 

®&The Krey Packing Co. of St. Louis 
has contracted to purchase a 100,000 
sq. ft. plant in Belleville, Ill., from the 
Reynolds Spring Co. The building, on a 
210,000 sq. ft. tract is to be used for 
warehousing and for some manufac- 
turing. Possession is planned immedi- 
ately. This is Krey’s second acquisition 


SHOLLENBERGER 
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HOW TO SELL MORE 





PORK SAUSAGE 


Use H. 


_. priced to 


not standa 





r Seasonings 


j. Maye 
Oo standard jee Te 


rdized to a price 


Formulas unchanged?!...Compounded to 





produce the same sales-makin 


“The Man You Knew” 





The Founder of 
H.J.Mayer & SonsCo., Inc. 


ub 


FIT THE 
FORMULA 
TO YOUR 

CUSTOMERS 


g flavor! 











Eye-catching color and irresistable flavor! That's what sells pork sausage... 
and that’s what you get when you use H. J. Mayer’s Special Seasonings. 

Our formulas, tested and proved over the years, remain unchanged ... in 
spite of the astronomical rise in the cost of raw spices. You can safely rely on 
the integrity and honesty of the H. J. Mayer organization to safeguard the 
sales-making flavor of your products. 


Take your choice! There’s NEW WONDER Pork Sausage Seasoning which 
makes those plump, pink piglets with the appetizing color that steals the 
show in every show case. Or use WONDER Pork Sausage Seasoning which 
also produces a high color. And there is always the good old-fashioned 
SPECIAL Pork Sausage Seasoning. All three are now available in two types: 
(1) made with all natural pure white pepper, and (2) the So-Smooth Type 
made with soluble black pepper. In addition, for those who prefer the com- 
pletely soluble type, there’s OSS Pork Sausage Seasoning, that gets the same 
sales-making results. 


Each of these seasonings is available in various strengths... as checked 
on the chart below. That means you can flavor your product to the particular 
taste of your customers. Look to H. J. Mayer for advice in selecting the formula 
that puts the most “sell” in your sausage. Write today! 


MAYER'S Special 


Pork Sausage Seasonings 


NEW WONDER (Regular type) 


NEW WONDER (So-Smooth type) 


WONDER (Regular type) 
WONDER (So-Smooth type) 
SPECIAL (Regular type) 
SPECIAL (So-Smooth type 
OSS (Completely soluble) 





H. J. MAYER & SONS CO., INC. 


6815 South Ashland Avenue, Chicago 36, Illinois « Plant: 6819-27 S. Ashland Ave. 


IN CANADA: H. J. MAYER & SONS CO. (CANADA) LIMITED, WINDSOR, ONTARIO 
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of property in this area in a little more 
than a year, a smaller property in 
Belleville having been leased in June, 
1950. 

& Anton L. Swanson will become super- 
intendent of the Philadelphia branch 
house of John Morrell & Co. this month, 
J. M. Foster, first vice president of 
the firm, has announced. Swanson 
started with the meat packing firm in 
1909 and has worked for the company 
all but about eight years since that 
time. He has been foreman of the 
smoked meat department of the Ot- 
tumwa plant since 1940. He is replac 
ing Nicholas L. Hoffman, who has been 
superintendent since May, 1950. The 
Morrell branch at Philadelphia, one of 
the firm’s largest, has been operated 
by Morrell since early 1913. 

Alfred J. Danahy, general manager 
of the Danahy Packing Co., Buffalo, 
N. Y., has been appointed to the Do- 
mestic Trade Committee of the Buffalo 
Chamber of Commerce. 

&W. E. C. Bonifield, manager of the 
Cudahy Packing Co. Oakland, Cal., 
branch, is retiring early in November, 
after 38 years’ service with the com 
pany. He started in 1913 as a clerk in 
the San Francisco office, then traveled 
for the company for nine years, was 
manager-cashier of the Sacramento 
branch for seven years, and has been 
in his present position since 1922. 

& A Michand Co, wholesale ment 
dealer in Philadelphia, specializing in 
institution and restaurant trade, has 
filed a new certificate of authority for 
conduct of its business listing Abner 
Michaud and Hans Arthur as owners. 
&Internat:onal Packers, Ltd., of Chi- 
cago, has contracted to deliver 500,000 
lbs. of fresh carcass beef to the army. 
The beef will be procured from Ireland 
but will leave the army far short of 
the 13,000,000 lbs. it needs as buying 
agent for itself and other military 
forces, an army spokesman said. The 
quartermaster general must buy under 
the ceiling price and the International 
Packers’ price for the Irish beef meets 
the requirements, he added. 

Cross Bros., Philadelphia, has an- 
nounced plans for the building of addi- 
tional stockyards in the near future. 
Samuel Cross, president, and Louis M. 
Levit, secretary and purchasing agent, 
estimate that the total cost of the proj- 
ect will be around $50,000. 

&S. J. Watkins, owner of Dalhart Ren- 
dering Co. of Dalhart, Tex., says that 
his plant will add another melter to 
its equipment. 

The Quaker City Packing Co., horse 
meat dealers in Allentown, Pa., soon 
will start packaging 1l-and 3-lb. pack- 
ages of frozen product. This will re- 
quire the addition of a freezer at a 
cost of about $10,000. The company 
has been in business since 1948 and 
has a weekly kill of approximately 
300. The president of Quaker is Eu- 
gene J. Rudman. 

®&The growing business of the Blue 
Ribbon Sausage Corporation of Buf- 
falo, N. Y. will require the purchase 
of several new sales cars and a new 


a 
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MORE THAN 125 peo- 
ple attended a dinner 
honoring H. C. Baum- 
gardner, manager of 
Swift & Company's by- 
products department, 
New York City, who re- 
tired this month after 36 
years with Swift. Repre- 
sentatives of soap manu- 
facturers, tanners, hide 
and calf skin brokers, tal- 
low and grease brokers 
joined other guests in re- 
calling their pleasant re- 
lationship with Baum- 
gardner during his career. 








cooler very soon, according to Bernard 
Badzinski, owner. Sales manager of 
the concern is Richard Trybalski and 
Frank Vote is the sausage superin- 
tendent. 

&Popp’s Packing Co., Inc., of Detroit 
plans to go into pre-packaging opera- 
tions to augment its steadily increas- 
ing business, according to Joseph Popp, 
president. The company formerly op- 
erated under the name of the Great 
Lakes Packing Co. 

&John J. Swartztrauber of Glendale, 
St. Louis, Mo., has retired as head of 
the transportation department of Na 
tional Stock Yards after 42 years 
service in the department. Swartztrau- 
ber had been head of his department 
for 36 years. Now 65, he will receive a 
pension from Swift & Company. 
&The Southwestern Division meeting 
of the National Independent Meat Pack- 
ers Association will be held at the 
Shamrock hotel, Houston, Tex., Friday, 
November 9, beginning at 10 a.m. Chris 
F. Finkbeiner, division president, has 
announced that Irvin L. Rice, chief, 
livestock and meat distribution bra~ch, 
Food and Restaurant Division, OPS, 
will be present to give members infor- 
mation and explanations. The southern 
division has also scheduled a meeting 
for November 9, at Atlanta Biltmore 
hotel, Atlanta, Ga. 

»>J. W. Dewart, 88, former small stock 
department manager for Wilson & Co. 
Chicago Wholesale Market, died re- 
cently. Dewart had been retired for 
about 15 years. 

&The National Association of Hotel & 
Restaurant Meat Purveyors, at its 
annual meeting in Chicago, elected the 
following officers: president, G. E. 
Crean, Gerry Provision Co., Buffalo; 
chairman of the board of directors, 
J. P. Garvin, Golden State Meat Co., 
Los Angeles; first vice president, F. W. 
McKee, S. S. Leanard Co., Boston; sec- 
ond vice president, Bernard Pollack, 
Stock Yards Packing Co., Chicago; 
third vice president, Hy Tanenbaum, 
American Provision Co., Los Angeles; 
secretary-treasurer, H. L. Rudnick, Chi- 
cago, and general counsel, Harold 
Widett, Boston. Regional vice presi- 
dents elected were: western division, 
U. N. Patman, Urban N. Patman, Inc., 


Los Angeles; central division, C. J. 
Becker, Becker Meats & Provision Co., 
Milwaukee; New England division, A? 
E. Dorr, Albert Richards Co., Boston, 
and eastern division, P. H. Petersen, 
Petersen-Owens, Inc., New York City. 
&Greg Rose, widely known in the meat 
industry, will join Petersen-Priceman, 
Inc., on or about November 12, accord- 
ing to an announcement by J. H. Peter- 
sen, president. Rose formerly operated 
the Danville Packing Co. of Danville, 
Ill. (now William Davies & Co.), and 
was associated for some time with the 
Rose Packing Co. of Chicago. He will 
work out of Petersen-Priceman’s Chi- 
cago office. 

&Stewart R. Unkles, a divisional sales 
manager for the Cudahy Packing Co., 
Philadelphia, for more than 32 years, 
died recently. He was 55. 

mArticles of incorporation have been 
filed in New York for Central New 
York Packing Co., Inc., a slaughtering 
and meat packing business. Capital 
stock is listed at $200,000 and directors 
as Joseph and Pauline Lomeo and Con- 
getta Mineo, all of Utica, N. Y. 

&The R. B. Rice Sausage Co. of Lee’s 
Summit, Mo., has purchased from Wal- 
ter Lowe of that city a two-story 
commercial building to be used for 
packaging and distribution of their 
products in this area. 

>Ben Selig of J. G. Johnson & Co., 
San Francisco, Calif., has just returned 
from an extended trip to Alaska and 
is about ready to leave for Hawaii. 
Selig’s travels are especially note- 
worthy when it is known that he is 
past 80. 

&>J. F. Tuteur, operator of the Al- 
turas Meat Co., Alturas, Calif., has 
leased the new Cedarville Meat Co. 
plant in the Surprise Valley. Tuteur 
has closed his Alturas slaughterhouse 
and is carrying on killing operations 
in the newly acquired plant. 

®&Kingan & Co.’s_ southeastern re- 
gional sales meeting, held in Atlanta, 
was attended by 65 members of the 
staff. Officers taking part included V. L. 
Martin, eastern regional sales manager; 
Bruce Ashby, new general sales man- 
ager and M. R. Morrett, coordinator of 
production and sales, all from the com- 
pany’s Indianapolis headquarters. 
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NOW...Ask your Supplier for a Selling package 


~ Ask for Acetate, ! 


Ask your supplier to demonstrate how Lumarith* 
acetate Transparent Film, the “breathing” wrap, can 
give your processed meats extra display advantages— 
extra selling appeal. 


Lumarith wraps and windows: 


@ Are always crystal clear 
Never fog under refrigeration 
Won't cockle or wrinkle 


Are greaseproof, waterproof, fatproof 
Are never limp or soggy 


2 
e 
@ Make crisp, clean-to-handle packages 
2 
oe 
a 


Retard mold and slime 


Lumarith’s ideal printing surface makes perfect 4-color 
registrations for eye-catching packaging. For additional 
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information about Lumarith, the “breathing” wrap, 
see your supplier, or a Celanese representative. 
Celanese Corporation of America, Transparent Films 
Dept. 139-K, 180 Madison Ave., N. Y. 16. In Canada, 
Canadian Cellulose Products, Ltd., Montreal, Toronto. 


*Reg. U.S. Pat. ON 


Acetate, 


TRANSPARENT FILM 
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No Faded Lunch Meats... 
No Label Drop Offs! 


*Manufactured under 
patent 2,462,029 


In labeling pre-packaged meats and cheese remember these 5 facts about Pervenac: 


3 


4 
5 


Ask your printer about Pervenac — and ask him for it — today! NASHUA 


It welds itself to almost any film—sticks even in deepest refrigeration. 


With label cut to approximate size of package, it protects against light 
discoloration. 


Because it is applied to outside of package, grease and bloodstains can’t pen- 
etrate — package appearance is protected. 
Labels can be precisely prepositioned. 


Price changes can be made and promotion messages included 
quickly without costly re-wrapping. 





NASHUA GUMMED ano COATED PAPER COMPANY ([“Siiviine 
NASHUA, NEW HAMPSHIRE 














STATIONARY TYPE 


C1105 LINCOLN AVE. HAMILTON 8, OHIO 








AMILTON MIX COOKERS 


STEAM JACKETED — STAINLESS STEEL e 


@ Hamilton Kettles are built to A.S.M.E. 
Specifications . . . designed for strength 

. « constructed to give you year-in, 
year-out trouble-free service. Hamilton’s 
double-motion mixing is speedy and 
thorough. Polished stainless steel safe- 
guards against product contamination \ j 

. assures long life. TILTING TYPE 





4 


@ Send for complete 
specifications and in- 
formation on HAMIL- 
TON MIX-COOKERS. 





COPPER & BRASS WORKS, INC. 











GLOBE-HOY LOAF MOLDS 


Give faster cooking—less shrinkage—bet- 
ter appearance and flavor. Loaf is always 
uniform in shape for more attractive slices 
—greater sales appeal. Available from 
stock NOW! 





Write for full details, or a trial mold. 


THE GLOBE COMPANY 


4000 S. Princeton Ave. Chicago 9, Ill. 
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RECENT PATENTS 


The information below is furnished 
by patent law offices of 
LANCASTER, ALLWINE & 
ROMMEL 


468 Bowen Building 

Washington 5, D. C. 
The data listed below are only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys 
for manufacturers and/or inventors. 
Complete copies may be obtained 
direct from Lancaster, Allwine & 
Rommel by sending 50c for each 
copy desired. They will be pleased to 
give you free preliminary patent 
advice. 











No. 2,560,621, MEAT SUBSTITUTE 
AND PROCESS OF MAKING SAME, 
patented July 17, 1951 by Charlton L. 
Wrenshall, Jacksonville, Fla. 

An edible food product is provided 
comprising a mixture of particles of 
an edible solid texturizing agent and 
dried milk solids, these particles having 
sizes that impart to the mixture upon 
gelling of the milk solids, a texture 
corresponding to that of comminuted 
meat preparations. There are 13 claims. 

No. 2,568491, SAUSAGE-CORE 


FORMING MACHINE, patented Sep- 














tember 18, 1951 by Lorin G. Edwards, 
Woodlake, Calif. 

The invention resides in a stationary 
tapered sausage meat-feeding tube 
housing a condiment tube which is 
slidable longitudinally of the first to 


| finally project out of the first tube. 





No. 2.566,574, KNIFE GUARD FOR 


SLICING MACHINES, patented Sep- 


tember 4, 1951 by Jan Willem Lubber- 
huizen, deceased, late of Voorburg, 
Netherlands, by Dina Aleida Broek- 
huizen, executrix, Voorburg, Nether- 
lands, assignor to U. S. Slicing Machine 
Company, Incorporated, a corporation 
of Indiana. 

An annular guard is provided for the 
cutting edge of the knife, the ends of 
the guard terminating short of each 
other to provide an exposed cutting 
zone for the knife edge, and means is 
also provided securing the ends of the 
guard to the plate in spaced relation 
with respect to each other, this guard 
being disposed entirely beyond the con- 
fines of the cutting edge of the knife, 
and projecting beyond opposite faces 
of the knife. 








Take an interesting few minutes trip 
Up and Down the Meat Trail. 
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A FLASHES ON SUPPLIERS 


PHIL HANTOVER, INC.: William 
A. Humphrey has been appointed sales 
representative for 
this Kansas City, 
Mo., supply and 
equipment. compa- | 
ny. Humphrey, | 











, who will cover the 
. states of Iowa, | 
; Minnesota, Nebras- | 
; ka and Wisconsin | 
i is a veteran in the 
1 meat industry. He | 
spent 15 years with 
: Banfield Packing | 
: Co., managing | 
' plants at Spring- | 
HUMPHREY field, Mo. and | 
Tulsa, Okla. He has | 
_ been a director of the Arkansas Inde- | 
pendent Meat Packers Association, and | 
‘E most recently was manager and secre- | 
E, tary of the Hudson Packing Co., at | 
L. ~~ a CTS REFINING | For fifty years Asmus Bros., Inc., have been importing the finest spices 
ed COMPANY: Dr. Ernest W. Reid, pres- available from all parts of the world. Take advantage of our long 
~ ident, was awarded the Chemical Indus- experience in grinding and blending Seasonings. 
n tries Medal by the American Section | 
ag of the Society of Chemical Industry | A s Leal U s B QR @) Sg ° I N C ° 
on for conspicuous service to applied chem- | 
- istry. James A. Moffett and Robert W. | SPICE IMPORTERS AND GRINDERS 
White have been elected directors. Mof- | 
1S. fett joined the company in 1935 and 323 EAST CONGRESS i DETROIT 26, MICHIGAN 
E White is a member of Robert White 
p- Associates, business consultants, and is 








on the board of directors of several 
corporations. 

LINK-BELT COMPANY: For the 
excellence of its annual report, Link- 
Belt received top honors in the material 
= handling equipment category. Judges in | 
the Financial World Survey of Annual 
Reports presented George P. Torrence, 
Link-Belt president, with the bronze 































is, “Oscar of Industry” at the annual | 
awards banquet in the Hotel Statler, 
ry New York, October 29. 
be PACKAGE MACHINERY COM- | 
18 PANY: George A. Mohlman has retired | 
to as chairman of the board after 33 | 
years of service with this East Long- | 
R meadow, Mass., firm. He will, however, | 
'p- remain as a board member. Mohlman | 
T- joined the company in 1918, he was | 
> elected a second vice president in 1926 | 
k- and vice president in 1927, president in | 
r- 1942 and became chairman of the board | 
ne in 1948. 
on DEWEY AND ALMY CHEMICAL 
COMPANY: Bernard V. Ludwig has | 
he been made sales manager of the ad- | PIN-TITE Pulls tight and pins tight. 
of hesives and coatings division for this | 
ch Cambridge, Mass. firm. He formerly | ¥ . 
1g hed heen on adhesives salesman tn the | ____-PIN-TITE bleaches white and marbleizes. 
is company’s Chicago office. | 
he MINNEAPOLIS - HONEYWELL | PIN-TITE! 
on REGULATOR CO.: Three new branch the reinforced shroud cloth with 
rd office industrial managers have been | - 
n- announced by W. H. Steinkamp, field the bold red stripe. 
fe, sales manager for Honeywell’s Brown 
es Instruments division. They are W. J. 
Blackburn, who heads the Denver of- 


fice; Ronald D. Baker, manager of the ; COMPANY 
Kansas City office, and Jack F. Smith, = 


Cincinnati 14, Ohio 
manager at Tulsa. 
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Hormel's Farm Magazine 
(Continued from page 13) 
process the fatter feeding hogs will 
get fatter and consume a _ greater 
amount of corn per pound of fat than 
a meaty hog. The natural conversion 
ability of the meat hog is wasted in an 
overlayer of fat. It is more profitable 
for the farmer to top or weed out hogs 
which have reached the desirable mar- 
ket weight, say 225 lbs., market them 
and retain the hogs that need further 
feeding. The results will be more meat 
per pound of hog and more profit to 
the farmer under carcass yield grading. 

Poor pasture is another problem con- 
fronting farmers in the Hormel market 
area. While the area contains some of 
the richest farm land in the nation, it 


also has poor land which requires care- 
ful husbanding. No farmer wishes to 
plow and seed land which will produce 
nothing but a scrubby growth. Yet, 
with proper seeding, most of the land 
can yield beef- and milk-producing pas- 
ture. Actual seed mixtures used to 
produce good pasture and production 
returns are described in case histories 
by “The Hormel Farmer.” Farmers in 
areas close to those written about are 
thus given a potentially helpful story. 
The Hormel livestock market area 
predominantly hog-producing. To 
encourage farmers to diversify their 
livestock activities, Hormel has been 
purchasing feeder cattle and reselling 
them at cost. The packer sends a 
trained buyer into western cattle coun- 
try to purchase desirable feeders. 


is 


ur Pork Sausage Sales. 


RS 
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... When we added ZEST!” 
—Says Leading National Packer 


The simple addition of wonder-working 
ZEST—Staley’s Monosodium Glutamate— 
brought about a substantial increase in 
pork sausage sales for this major national 
packer. ZEST is doing the same thing for 
packers all over the country because it 
magnifies the flavor and taste appeal already 
present in meats. All meats taste better .. . 
sell better when you use ZEST! 


Don’t just add ZEST to your product—add it to your 
Sales Story as well! ZEST users had the greatest 
success with it when they told the trade about it! 
They did sampling, they let butchers and con- 
sumers taste the difference ZEST makes. Then 
they bought . . . and kept on buying! 


® —— 
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Staley's M 
A. E. STALEY MFG, CO., Decatur, Ill. 
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Make this Simple Test 
Make up two patties of pork sau- 
sage. Add \ tsp. of ZEST to one 
patty. Fry both patties as usual. 
Taste the ordinary patty .. . then 
taste the ZEST patty. See for your- 
self what a world of flavor difference 
ZEST makes! 











ZEST is simple to use. Just add to 
your cutter with your spice and 
seasonings ...and see what a 
world of taste difference there is 
in your meat products! 


ZEST is economical to use. For 
most sausage products you add 
only 3 oz. of ZEST to every 100 
Ibs. of finished product. Nothing 
else that costs so little . . . does so 
much to improve and bring out 
added delicious meat flavor! 
ZEST is pure. 99+% pure Mono- 
sodium Glutamate. It adds no 
flavor, no color or aroma of its 
own... yet it intensifies the natu- 
ral flavor of fresh and smoked 
pork sausage, meat loaves, wie- 
ners, bologna, luncheon meats, 
ground beef, etc. 

Send TODAY for full details about ZEST. 





The 





(This practice has been held in abey- 
ance pending on government regula- 
tions.) “The Hormel Farmer” tells its 
readers the entire story of beef pro- 
duction from purchase of feeder stock 
to marketing, slaughtering and final 
consumption by the public. Details as 
to price of purchase, cost of feeding 
and the selling prices realized by the 
farmer are always given prominent at- 
tention. 

In a like manner, the case of sheep 
raising is dramatized. Since sheep can 
utilize pasture more effectively than 
other species, they provide an economi- 
cal asset for a farmer who has feeding 
land to spare. While individual farm- 
ers are encouraged to produce sheep 
in small numbers, an adequate livestock 
source is provided in the aggregate. 

Thus, in telling the farmer the whole 
story of meat from range to table, and 
in showing him how to increase his 
profits, the Hormel organization has 
cemented good relations with raisers 
and assured itself of a stable and ade- 
quate livestock supply. 


Securing Defense Contract 


A brochure titled “If You Want To 
Do Business with the Government” is 
offered by the U. S. Government Ad- 


vertiser, free of charge, to anyone 
writing to that publication at 511 
Eleventh st., N. W., Washington 4, 
D. C. 


The brochure tells in concise up-to- 
the-minute terms briefly what is re- 
quired of anyone seeking a federal 
defense or other government contract. 
It also outlines difficulties and pro- 
cedures connected with meeting a fed- 
eral contract once it is signed. 


Application Procedure 
For Container Materials 
Application for wire strapping, 
stitching wire, metal barrel hoops and 
nails should be made on CMP-4B to 
the National Production Administra- 
tion through the nearest local office of 
the Department of Commerce. It should 
be made as a manufacturer of a Class 
B product, such as a wire-bound or 
fibre box or a barrel. 


Canada Packers Sponsors 
Series of “Pops” Concerts 
For the 1951-52 season Canada Pack- 
sponsoring the coast-to-coast 
radio broadcast of the Toronto Sym- 
phony Orchestra “Pops” concerts every 
Friday evening. The entire Trans- 
Canada network is being used. 


ers 15 


Tin Can Order Changed 


NPA has issued Amendment M-25 to 
clarify the methods by which com- 
panies using tin cans may select base 
periods. It permits packers a choice of 
1949 as base period for one product 
and the year 1950 as the base period 
for other products in order to deter- 
mine the number of cans they may use 
in packing various items. 





National Provisioner—November 3, 1951 














¢. HARD TO 


i, 


* BELIEVE? 


Unless you see the Leaning Tower of Pisa 


ee 


for yourself, you might find it hard to believe 
that a tower 181 feet tall could lean 15 feet off 
the perpendicular and still stand for six 
hundred years. 
And unless you see Patapar Vegetable 
Parchment and test it for yourself, you might 
find it hard to believe that paper can remain 
strong when wet, be boiled and stay beautiful, 
and resist penetration of fats, grease, oils. 
Hard to believe? If so, we invite you to 
investigate Patapar. 
Standard weights and types of Patapar are 
ideal for most jobs. However, when special 
characteristics are required, special types 
of Patapar are recommended. Altogether we’ve 
developed 179 different types. They fill an 









endless variety of requirements. This Keymark, nation- 
: ally advertised symbol 
For the whole story of Patapar, write for any ape lp sreluded 
Booklet T. — 
\ PATAPAR IS WONDERFUL FOR: } 
1 Ham wrappers Ham boiler liners I 
Sliced bacon wrappers Tamale wrappers I 
Butter wrappers Sausage wrappers ! 
Paterson Parchment Paper Company Lard wrappers Margarine wrappers 
Gristel, Pennsytveste | Can liners and many other uses , 
Headquorters for Vegetable Parchment since 1885 , 
| Furnished plain or beautifully | 
West Coast Plant: 340 Bryant Street, San Francisco 7, California 1 printed in one or more colors i 
Sales Offices: 122 E. 42nd Street, New York 17,N. Y. 1 1 
111 W. Washington Street, Chicago 2, Ill. 1 i 
! I 
1 6. U4 Pal. OFF. | 
HI-WET-STRENGTH f 
! GREASE-RESISTING PARCHMENT ! 


Lomam nema endhaeamewmmamaienel 
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DUPPS IS BEST mJ.) 





DUPPS: 


GERMANTOWN, OHIO 
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IDEAS FOR OPERATING MEN 


How to Get Best 
Performance From 
Cathode Ray Tubes 


In beef sales holding coolers, sausage 
packaging rooms and sliced bacon 
rooms, lethal ultra violet energy lamps 
are used to prevent bacterial growth. 
However, the effectiveness of these 
lamps can be dissipated by improper 
handling procedures. 

The requirements for the successful 
operation of the lethal ultra violet 
energy tube are simple, but they must 
be enforced rigidly. 

First, it must be realized that if the 
packer is using the older hot cathode 
tube, its effective life is three months 
at most. While the units will burn for 
longer periods, the output of lethal 
energy is down to 20 per cent of their 
stated value. Effectiveness is com- 
pletely lost. 

For economy of operation, as repre- 
sented in unit changeovers and pur- 
chases of new tubes, the cold cathode 
lamp is recommended. The output life 
of these tubes is 12 months, during 
which period they will deliver lethal 
ultra violet rays of sufficient intensity 
to protect the product from bacteria 
and shrinkage. 

However, even the most effective of 
the modern cold cathode tubes, with 
their high transmission Corning glass, 
must be located properly within the 
refrigerated cooler if they are to per- 
form their task. They cannot be placed 
off the ceiling, over the door or back 
in the corner and be expected to do a 
bacterial control job. Since the bacteria 
killing energy given off by the tubes is 
absorbed by the air through which they 
travel, the further located from the 
beef they are to protect, the less effec- 
tive they are. The trouble spots within 
the beef are the exposed cuts, with 
their blood moistened surface area. By 
sales cooler custom these most fre- 
quently are faced toward the wall or 
the floor. It is important that the tube 
rays be brought close to this critical 
area. In the latest models of the tube, 
a cable reel is furnished by which the 
' lamp may be moved up or down as 
needed. 

For maximum results with the lethal 
ultra violet energy in shrink control 
and meat digestability, the cooler tem- 
peratures should be held at 40° F. At 
this temperature the meat will be suf- 
ficiently firm for sawing and boning. 

In hanging, the surfaces of the 
various cuts should not touch each 
other and the bony or rib section should 
be facing the lethal tube. It is most 
important to set up a schedule for the 
cleaning of the tubes at least once 
weekly. Since these lamps are in cool- 
ers, management needs to watch this 


operation closely as it frequently will 
be by-passed. If allowed to be coated 
with the normal accumulation of grease, 
the efficiency of the tube is greatly re- 
duced. If there is any irritation caused 
by the tube rays, an automatic switch 
is placed on the cooler door. When the 
door is opened the tube is off and 
when the door is closed, the tube is on. 

Modern tubes can control the output 
of the ozone band. Generally in multiple 
installations three fourths of the tubes 
installed are non-ozone along with one 
fourth ozone-producing. 

Equipment credit: Lethal ultra violet 
energy tube, Pasteuray Corp., St. Louis. 


HAM BRUISING TIME 


The time of year will soonarrive when 
bruised hams frequently occur because 
of spreading when hogs are being 
trucked to market or slip on icy run- 
ways. The packer can’t do much to 
control such injury during transporta- 
tion, unless the trucker is working for 
him, but he can keep records on dam- 
age and couperate with agencies such 
as the stock yards companies, the Na- 
tional Live Stock Loss Prevention 
Board and others which are attempt- 
ing to educate producers and truckers 
on use of correct bedding, proper load- 
ing and careful driving. 

Around his own plant the packer can 
see that driveways and inclines are 
constructed to minimize slipping and 
that they are kept as free as possible 
of snow and ice. Inclined runways 
should have brick paved treads, 3 in. 
rise and 12 in. treads (16-in. treads 
for cattle) with the brick laid with a 
\%-in. slope for drainage. Corrugated 
vitrified paving brick 2% x4x8 in. is 
used. Side guard walls should be of 
brick, flush on the inside, and the open 
space above the guard walls may well 
be equipped with a framework to carry 
a covering for the runway during the 
winter months. 

A mixture of sand or cinders with a 
small amount of rock salt is sometimes 
used to minimize slipping in pens and 
driveways. This may present quite a 
cleanup problem and the sand or cin- 
ders may choke sewers. During the 
1950 winter and again this year the 
U. S. Yards, Chicago, has been suc- 
cessfully using a generous application 
of rock salt combined with a small 
amount of rust inhibitor. The mixture 
is spread mechanically. The rust in- 
hibitor protects metal surfaces with 
which the brine comes in contact. 

Another approach has been made to 
the same problem at the new Fremont, 
Neb. plant of Geo. A. Hormel & Co. 
Piping was embedded in the concrete 
walk and ramp leading down to the 
plant’s shackling pen. A heated mix- 
ture of water and ethylene glycol is 
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circulated through the piping during 
cold weather and the radiant heat keeps 
the walk and ramp free of ice and 
snow. 

Sometimes bruised hams are attrib- 
uted to slipping when the injury actu- 
ally o¢curs in the plant. Twisting at 
the time the hogs are hoisted for 
slaughter will cause such damage. 
Hogs should be shackled on the hind 
leg nearest the hoist and headed so that 
when the shackle is hooked to the 
hoist, the hog’s hindquarters move up 
without a lot of twisting. The head 
should face the downward side of the 
hoist. If it doesn’t, and the hog is 
thrown over, the face of the ham may 
be torn or the ham bruised inside. Hogs 
should not be shackled too far back 
from the hoist. 


Time to Check Insulation 
On Outdoor Pipe Lines 


In preparation for approaching win- 
ter, all heated pipe lines that are ex- 
posed to the weather should be checked 
to see that they are properly insulated 
and finished, advises the Magnesia In- 
sulation Manufacturers Association. 
Otherwise winds, rain, snow, etc., can 
cause outdoor lines to lose many times 
the amount of heat that would be lost 
by indoor piping. In addition to higher 
fuel costs, excessive heat losses in the 
case of hot water and condensate lines 
may result in freezing. 

The following points should be noted 
in making an insulation survey to pre- 
pare the plant for fall and winter: 

Check to be sure that all lines are 
insulated. During the earlier part of 
the year the hot water system may 
have been extended to an adjoining 
building, or new steam or condensate 
lines may have been run outdoors. Any 
additions should be insulated. Outdoor 
lines should be insulated with % in. 
thicker insulation than would be used 
for indoor lines operating at the same 
temperature. This rule should also be 
followed for lines in open areas such 
as ramps, loading platforms, sidings, 
yards, etc. If the insulation thickness 
is found to be inadequate, additional 
insulation should be applied. Further, 
insulation on outdoor lines should be 
finished with asphalt saturated asbes- 
tos roofing felt. Insulation on flanges, 
fittings and valves should be finished 
with asphaltic plastic weatherproofing. 

Finally, be certain that all plant cov- 
ering is in good repair. Weather-re- 
sistant jackets should be inspected for 
holes, torn and loose laps, loose or 
broken wiring, and any other deteri- 
oration. Any needed repairs should be 
made promptly. In the case of weather- 
resistant plastic finish on flanges, fit- 
tings and valves, any cracks or dents 
should be sealed with fresh plastic 
weatherproofing. No insulation can re- 
tain its heat-saving ability if it be- 
comes waterlogged. 


THE NATIONAL PROVISION DAILY 
MARKET SERVICE gives up-to-the-min- 


ute prices ‘and trends for everyday 
trading. 
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GRADE YOUR OWN 
Canners and Cutters 


No. 250 Grade Marker 


CUT COSTS 
SAVE TIME 










Comply with OPS! | 


Save money and avoid penalties with this 
low-cost grade marker. Brands complete 
length of carcass with any desired grade 
mark from 10 to 60. Required for all un- 
official grading; also for remarking skinned 
veal and calves. Has aluminum head, en- 
graved brass marking wheel, inking roll, 
hardwood handle. Holder is $11.50, mark- 
ing wheels with '/.” numbers $10.50 each. 
Grade marking rollers to fit regular Great 
Lakes Beef Markers also available at $18.00 


each. Order now! 


- 





HS-5 HAND SEALING IRON 
Element warranted a full year! 


Built like electric stove with Calrod ele- 
ment, thermostatically controlled. Balanced 
design and sturdy construction for high 
package production and long service. Heat 
range adjustable from 175 to 600 degrees. 
Costs only $13.50 complete with Teflon 
coated sealing face, ready to handle any 
heat seal film. 110 v. A.C. Order now! 


GREAT LAKES 
STAMP & MFG. CO. 


2500 IRVING PARK RD., CHICAGO 18 


America's finest branding and marking equip- 
ment, Heat Sealing and packag/ i t 


wey Sep 








NEW TRADE LITERATURE 


Freon or Ammonia Coolers (NL 
41): A 12-page illustrated catalog 
describes the manufacturer’s standard 
line of coolers, and contains charts and 
tables showing cooling surface required 
for capacities from two to 232 tons of 
refrigeration at water flow rates from 
15 to 575 gpm and for various baffle 
spacings in single and two-circuit de- 
signs. A log mean temperature table, 
cooler selection data, dimensions, pres- 
sure drops, and typical piping arrange- 
ments also are included.—Patterson- 
Kelley Co., Inc. 

Prevention of Truck Failures (NL 
42): A 16-page bulletin contains 51 
illustrations of steps to be taken in 
preventive maintenance and annual 
checkups of industrial trucks.—Baker- 
Raulang Co. 


Roller Conveyors (NL 43): A wide 
variety of roller conveyor types is 
shown in a catalog which includes 


many in-use photos of roller conveyors 


at work in various industries. Seven 
styles of ball bearing rollers are de- 
scribed as well as complete roller 


| mounting specifications, curves, multi- 


h Ow 


ple rows, spurs, converging and hinged 


sections, supports, stands, and guard 
rails—E. W. Buschman Co. 
Basic Materials Handling (NL 44): 


Efficient handling of raw and finished 
materials, their proper storage, and 
modern materials handling ma- 
chines can expedite manufacture to cut 
costs and save time, is the theme of a 
new pocket-size booklet. The booklet 
shows how to figure costs and methods 
of amortization of machine investment, 
fixed charges, and variable charges 
that change from job to job. Also cov- 
ered are points on how to make the 
best use of existing machines through 


use of attachments and multiple usage. | 


—Clark Equipment Co. 
Controlled Volume Pumps (NL 45): 


An illustrated bulletin will be of inter- | 


est to plants whose operations call for 
pumping a controlled volume of liquids 
in amounts of as much as 50 g.p.m. 
Four pages of color charts show the 
relative corrosion resistance of mate- 
rials of construction to more than 170 
chemicals.—Milton Roy Co. 

Paint Coatings (NL 46): This is a 
quick reference index for determining 
the most suitable coatings for rust 
prevention, chemical corrosion, and 


| dampness.—Wilbur & Williams Co. 





Fork Truck (NL 47): Construction 
and operating features of a new 2,000- 
lb. fork truck are shown in photos and 
diagrams. Dimensions and specification 

Use this coupon in writing for 


Literature. Address The National 
giving key numbers only (11-3-51) 


New Trade 
Provisioner, 


The National Provisi N b 





sheets contain engineering information. 
—Baker-Raulang Co. 

Rendering Equipment (NL 50): A 
striking, 2-color catalog on machinery 
and equipment for edible and inedible 
rendering has just been released. Each 
piece of equipment is clearly illustrated 
and described. The catalog features 
the new Pow-R-Pak rendering cooker. 
This book is more than a listing of 
machinery, however. It explains ren- 
dering processes, shows plan view lay- 
outs for typical inedible rendering 
plants and layout for lard production. 
A blow system schematic drawing is 
also included. About all that is needed 
for rendering from entrail and peck 
cutters, hogs, and cookers, to crack- 
ling screw presses, grinders and tank- 
age dryers is detailed in the catalog. 
Further, several pages are devoted to 
yield analysis of product rendered with 
this equipment.—Allbright-Nell Co. 

Steam Cleaners (NL 48): Uses and 
benefits of steam cleaning are described 
in a booklet which contains a chart 
showing pressures, capacities and tem- 
peratures and lists standard acces- 
sories.—Malsbary Mfg. Co. 

Construction Co. Brochure (NL 49): 
A construction company specializing 
in power plant work has released an 
attractive and informative bro- 
chure with photos and color illustra- 
tions of projects, including power plant 
and industrial plant piping, equipment 
installation and building. Winger 
Construction Co. 
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Something 
New 


ALL STEEL 
BALL BEARING 
WHEEL TROLLEYS 


for your 
HINDQUARTER 
FOREQUARTER 
DOUBLE SHEEP 
CALF or HOG HOOK 
REQUIREMENTS 


For information 
write or phone 


NEW YORK 
TRAMRAIL 
CO. Ine. 


349-351 Rider Ave. 
New York 51, N. Y. 
MELROSE 5-1686 
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q { $ { upwarps: 


ME 


REFRIGERATOR FAN 


When installed in Meat Coolers reduces 
shrinkage, helps to retain color longer. 
Prevents mold growth and dispels odors 
Increases efficiency of cooling unit by 
preventing frost formation and aiding in 
faster chilling. ; 
Uniform temperature both top and bottom ,; 
of cooler. Keeps the ceiling and walls dry. 
Write for Bulletins No. 236 and No. 242. { 











® ELECTRIC COMPANY 


Established 1900 


3089 River Road River Grove, Ill. 








Wholesalers and DONE 


BEEF - PORK- LAMB 
VEAL: OF FAL 


all Inguiries Welcome 
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QUIRES 
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WM CRAQAAVYE RAS, WIS . 





The National Provisioner—November 3, 1951 


How much is 
will you pay for 


GREASE 5 


this year ¢ 






Grease is worth money—and it is 
urgently needed! If you are not 
salvaging grease from the waste lines in your plant, the grease you 
are throwing away is costing you money! 


Josam Grease Interceptors are guaranteed to recover over 90%, of 
the grease which you can easily sell at a profit. They prevent your 
drain lines from becoming clogged . . . thereby avoiding service 
interruptions and costly repairs. Modern food processing and pack- 
ing plants everywhere are profiting from Josam Grease Interceptor 
service. Send coupon below for further details. 


& > GREASE INTERCEPTORS 


.urn waste grease into money! 


Series "PH" 
Grease 
Interceptor 
All steel, designed for 
any capacity, with skim- 
ming valve and skim- 
ming trough for service 
in packing houses, ren- 
dering plants, abattoirs, 
and industrial plants. 
For installation on floor 

or in a pit, 








FOR FLOORS IN PACKING PLANTS 

SERIES 3610 LEVELEZE FLOOR DRAIN 
The ideal drain to meet prob- 
lems of new construction, altera- : 
tions and maintenance. Adjust- 
able collar of drain has a rolled 
thread which permits lowering or 
raising top to meet finished 
floor level, even after drain is 
installed. Pays for itself many 
times over, 





JOSAM MANUFACTURING COMPANY 
317 Josam Building Cleveland 13, Ohic 
Representatives in Principal Cities 
Please send free copy 
] Bulletin *'G'’ on Grease Interception 
() Literature on Leveleze Drain. 


Name. 
Firm..... 
City and Stote................ , 
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Cattle and Hog Kill Made Sizable 
Gains in Week Ended October 27. 


EAT production under federal in- 

spection for the week ended Oc- 
tober 27 was up for the second consecu- 
tive week and, for the first time since 
the middle of September, total pound- 
age was higher than last year for the 
corresponding period, the U.S. Depart- 


sponding period of 1950. Beef produc- 
tion for the week was proportionately 
higher. A total of 138,000,000 Ibs. of 
beef was put up compared with 121,- 
000,000 lbs. during the previous week 
and 145,000,000 Ibs. last year. 

A total of 118,000 head of calves 




















ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 
Week ended October 27, 1951, with comparisons 
Pork Lamb and Total 
Beef Veal (excl. lard) Mutton Meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
Week Ended 1,000 mil. Ib. 1,000 mil. Ib. 1,000 mil. Ib. 1,000 mil. Ib. mil. lb. 
Oct. 20, 1951..... 233 121.2 110 14.2 1,228 163.3 233 10.3 309.0 
Oct. 28, 1950..... 273 145.3 119 14.4 1,216 158.5 234 10.4 328.6 
Oct. 28, 1951..... 273 145.3 119 14.4 1,216 158.5 234 10.4 328.6 
AVERAGE WEIGHT (LBS.) 
LARD "7, 
Sheep and Per 
Cattle Calves Hogs Lambs 100 “— 
Week Ended Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
Oct. 27, 1951..... 975 526 235 130 232 131 4 44 13.8 42.6 
Oct. 20, 1951..... 972 520 235 129 230 133 93 44 13.0 36.8 
Oct. 28, 1950..... 989 532 222 121 231 130 93 44 14.3 40.0 
ment of Agriculture reported. The were slaughtered for an 8,000-head 


week’s estimated output of 338,000,000 
lbs. represented an increase of 9 per 
cent over the previous week’s 309,000,- 
000-lb. production and 3 per cent above 
last year’s 329,000,000 lbs. 

Cattle slaughter of 263,000 head indi- 
cated a 13 per cent gain over the 233,- 
000 killed during the preceding week 
but was 4 per cent less than the 273,000 
animals butchered during the corre- 


gain over the preceding week and com- 
pared with 119,000 for the same week 
last year. Output of inspected veal 
stood at 15,300,000 lbs. for the week 
against 14,200,000 lbs. a week earlier 
and 14,400,000 lbs. last year. 

The hog kill of 1,331,000 head showed 
an 8 per cent gain over the 1,228,000 
slaughtered the week previous and 9 
per cent more than the 1,216,000-head 





BIG IMPROVEMENT IN CUTTING MARGINS ON LIGHT HOGS 


(Chicago costs and credits, first three days of the week) 


Price declines in some meats brought 
improved cutting margins on light hogs, 
while margins on the two heavier 
classes lost ground during the week. 
Margins on light hogs moved up from 
a plus .23 to a plus $1.26, and the other 
two—220-240 lbs. and 240-270 lbs.—lost 
from a minus .28 to minus .64, and 








minus .69 to a minus .75, respectively. 

This test is computed for illustrative 
purposes only. Each packer should 
figure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available market figures for the first 
three days of the week. 

















——180-220 Ibs.———- ——220-240 Ibs. 240-270 Ibs. 
Value Value Value 
Pet. Price per per cwt Pet. Price per per cwt Pet. Price per per cwt. 
live per ewt, fin. live per ewt. fin. live per  cwt. fin. 
wt. Ib. alive yield wt. Ib. alive yield wt. Ib. alive yield 
Skinned hams .....12.5 42.4 $5.30 $ 7.67 12.5 42.0 $5.25 $ 7.42 12.9 42.0 $5.42 $ 3. 60 
PUOMEGS cccccecesee BS TAS 1.66 2.40 5.4 28.2 1. 53 2.18 5.3 28.2 1.50 2.09 
Boston butts ..... 4.2 40.3 1.69 2.46 4.1 40.3 1.64 1.64 4.1 40.3 1.64 2.-9 
Loins (blade in)...10.1 49.0 4.95 7.15 9.8 48.7 4.77 6.77 9.7 45.8 4.44 6.14 
EARS CUTS 2nccccee coe we $13.60 $19.68 rae pe $13.19 $18.01 coe eee $13.00 $18.12 
Bellies, 8. P. ..... 11.0 26.0 2.86 4.13 9.5 24.8 2.36 3.35 3.9 22.2 87 1.22 
eeees, WD Be cccoe coe “s = eee 2.1 20.0 -42 .60 8.5 20.0 1.70 2.40 
Wee BOER cccacvce ess 3.2 13.0 42 59 4.5 13.0 .59 .83 
Plates and jowls... 2.9 13.3 .89 56 8.0 13.3 40 55 3.4 13.3 44 .63 
Be WORE scesccces 2.2 13.0 -29 42 2.2 13.0 -29 .40 2.2 13.0 2 -40 
P.S. lard, rend. wt.13.7 13.8 1.89 2.75 12.2 13.8 1.68 2.39 10.1 13.8 1.39 2.00 
Fat cuts & lard... ... 1. $5.43 § 7.86 . vee $5.57 § 7.88 swe $5.28 § 7.48 
Spareribs ......... 1.6 39.4 .63 91 1.6 33.5 4 one 1.6 25.0 .40 55 
Regular trimmings. 3.2 22.2 on 1.04 2.9 22.2 64 -93 2.8 22.2 62 91 
Feet, tails, ete.... 2.0 11.3 2. .83 2.0 11.3 22 .32 2.0 11.3 -23 .B2 
Offal & miscl. ........ ow 5 1.20 . ee 75 1.19 ° oe 75 1.18 
TOTAL YIELD <e7h a Peis ae 
& VALUE ...... 69.0 . $21.35 $31.02 70.5 $21.31 $29.10 71.0 -.. $20.28 $28.56 
Per Per Per 
ewt ewt. ewt 
alive alive alive 
Cost of hogs .............-- $19.59 Per cwt $19.59 Per ewt $19.57 Per cwt. 
Condemnation loss .......... 1 fin 10 fin 10 fin. 
Handling and overhead...... 1.€0 vield 1.46 yield 1.36 yield 
TOTAL COST PER CWT... .$21.29 $30.85 $21.15 $30.00 $21.03 $29.75 
TOTAL VALUB ...........+ 22.55 32.85 21.31 29.10 20.28 28.56 
Cutting margin .......... +$1.26 +$2.00 $.64 —$.90 —$.75 —$1.19 
Margin last week........ + .23 + 67 — .28 — .54 — .69 — 1.16 
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kill of the same week in 1950. Produc- 
tion of 174,000,000 lbs. of pork was 7 
per cent more than a week earlier and 
10 per cent above last year’s kill dur- 
ing the same October week. Lard pro- 
duction of 42,600,000 lbs. compared 
with 36,800,000 lbs. the previous week 
and 40,000,000 lbs. a year ago. 

Sheep and lamb slaughter amounted 
to 227,000 head against 233,000 a week 
earlier and 234,000 last year. Produc- 
tion of lamb and mutton for the three 
weeks under comparison was 10,000,- 
000, 10,300,000 and 10,400,000 Ibs., 
respectively. 


AMI PROVISION STOCKS 

Total of all pork meat holdings for 
the two-week period ended October 27 
declined by nearly 17,000,000 lbs. from 
supplies of two weeks previous, the 
American Meat Institute has disclosed. 
The total of all pork products in cure 
and storage on October 27 was 191,000,- 
000 lbs. as against 208,700,000 Ibs. two 
weeks earlier. The October 27 figure 
compared further with 168,900,000 Ibs. 
in stock on October 28, 1950, and 150,- 
400,000 Ibs. for the 1947-49 average. 

Total cured and frozen for cure items 
dropped from 182,800,000 lbs. two 
weeks ago to 167,800,000 Ibs. on Octo- 
ber 27. Last year’s poundage on the 
corresponding October date was 153,- 
400,000 Ibs. and the 1947-49 average, 
137,900,000 lbs. 

The aggregate of all lard and ren- 
dered pork fat was 45,700,000 lbs. as 
against 40,500,000 Ibs. on October 13, 
and 53,900,000 lbs. on the last Saturday 
of October 1950. The 1947-49 average 
at the end of the corresponding two 
October weeks was 58,000,000 Ibs. 

The accompanying table shows stocks 
as percentages of holdings of two weeks 
ago, last year and the 1947-49 average. 

Oct. 27 stocks as 


Percentages of 
Inventories on 





Oct. 13 Oct. 28 1947-49 
BELLIES 1951 1950 Av 
fe eee 72 161 206 
Cured, 8.P. & D.C. 98 102 108 
Frozen-for-cure, re gul: ar. 91 111 120 
ve n- -for-cure, S.P. & 
eocccecccoccests 88 161 385 
Total bellies ......... 90 116 132 
HAMS 
Cured, 8.P. regular..... 123 of 114 
Cured, 8.P. skinned ....101 109 116 
Frozen-for-cure, regular.100 100 50 
Frozen-for-cure, skinned. 78 93 117 
OTe 97 105 115 
PICNICS 
Cured, &.P. ... . 88 112 107 
Frozen-for-cure ° . 69 133 120 
Total picnics son06 a 117 110 
FAT BACKS 
D.S. CURED . 100 66 78 
OTHER CURED AND 
FROZEN-FOR-CURE 
Ce, MA ascecactecs 96 100 115 
oS saa | 93 95 
Frozen-for cure, B. ose 80 80 
Frozen-for-cure . 85 110 164 
Total other ... coo Ol 96 106 
BARRELED PORK ...... 89 100 100 
TOT. os 8. CURED 
Rar 77 124 152 
ba * “FROZ. FOR D.S. 
bent Wes tesawewah 88 127 100 
oon. on. & D.C, CURED 98 104 110 
TOT. S.P. & D.C. FROZ... 82 125 187 
7. - p Lo & FROZE N- 
FC Ey tctwustds-<e 125 179 
FRE ss FROZEN 
Loins, sheulders, butts 
and spareribs ........ 97 110 141 
r € Leer 86 190 228 
eee 90 150 186 
TOT. ALL PORK MEATS 92 113 127 
RENDERED PORK FATS.111 150 100 
EE aeceseveccoesvsoces 113 82 78 
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rage. air pockets. 
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-” The CRYOVAC process offers the meat packing 
oe industry countless improved advantages, 
A especially for smoked meat products: 
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on Assures better appearance 
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110 Maintains color, flavor longer under nn 
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“ | Want more facts. 
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Sauctary, a.uminum 


MEAT SHIPPING BOXES 
34%." x 16%" x 10%” 
Light weight aluminum, embossed for 
greatest strength, these convenient size 
boxes handle easily, stack and nest 
right. Quickly cleaned, rounded corners 
with proper draining design, they have 
no seams, crevices, or rivets. Pass the 
most rigid sanitary inspections. Your 
name embossed free, on side panels, 
when purchased in lots of 50 or 
more. 


Available now! Write for informative 
literature and prices. 


tHE Comecesen cele BUTCHERS’ SUPPLY COMPANY 


CINCINNATI 16, OHIO 


MEAT cuTTERS APRON 


— Special Design — 


NOTE THESE 
EXCLUSIVE ADVANTAGES 


|. Made of heavy drill, impreg- 
and coated on both 
sides with 28-gauge Neoprene. 


2. Oil, 


resistant. 


nated 


acid, water and alkali 


3. Large shoulder patch for wip- 
ing knives after sharpening. 





4. Large belly patch is provided for table work. 
5. Elastic snap strap holds apron snug against body without binding. 


Available in white or maroon. 
Size 36" x 44" 
NEW LOW PRICE... PROMPT DELIVERY 


APRON HEADQUARTERS - in cotton, 
rubber and plastic. Don't buy until you 
get our prices and samples. Send for 
catalog TODAY. 


ASSOCIATED BAG & APRON COMPANY 


2638 Belden Avenue Chicago 47, Illinois 





| 
| 
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CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


f.o.b. Chicago) 
Nov. 1, 1951 


(Ceiling base prices, 


Native steers— 
Prime, 600/ 


Choice, 500/700 
Choice, 700/900 
Good, /800 


Commercial cows 
Can. & cut. cows 
Bulle ...ccccccccccccccsscceses 


STEER BEEF CUTS 
(Ceiling base prices, f.0.b. Chicago) 
Prime: 








Hindquarter ..........e00e008 64 9 
Forequarter .......6-eeee0088 51.5 
Round savenegeeveve ae ond Se 
Trimmed full DO: ccwcansceue ee 
DIAS cc cccccccccescscccses 30.0 
Cross cut chuck ............. 50.4 
Regular chuck ...........-.. 55.0 
Foreshank ....... 32.0 
eS re cevcescces £8.0 
TD 22000000 sens< Serr es 
Short plate .........-++- coew ae 
DME csncevendeececesesaene 60 3 
Triangle ........- 47.1 
Arm chuck ........6s-eeesees 51.8 
Untrimmed loin .........-. 69.5 

Choice: 
Hindquarter ...........++.+- 61.9 
Forequarter .....---+-++-++ 50.4 
BOOED 4.0:00s wane nccsesceseewe 61.0 
Trimmed full loin 
Plamk .....-c-ee00s Terr s R 
Cross cut chuck .....-..6.++. \e 
Regular chuck .......... 55. 
Foreshank .........-- 32.0 
Brisket p...---- 43.0 

oeece ee 68.0 
Short plate 32.0 
BOGE ccccscccsvesese 58.4 
Triangle ....... ruse aihconione’c ah 
Arm chuck ...... oahewel alae 
Untrimmed loin .........+..+- 64.0 
BEEF PRODUCTS 

TORGRND 6c iccecicccesocss 37.8* 

Brains ...... Peeerrerm = Fl 

Hearts .....cc00- oon eave 

Livers, selected ... 

Livers, regular 4. 0@5% 

Tripe, scalded 1 

Tripe, cooked 

Lips, scalded ...........- 

Lips, unscalded . 

Lungs 6a-0e . 8.5@10.8* 

Melts ..ccces 8.5@10.8* 


WSO .cccccse .. 7.5@ 8.8* 
*Ceiling base prices, f.o.b. Chicago 


oo HAM sors 
Knuckles... 

Insides ... 
Outsides .....+ss6. 


*Ceiling base guises, ta o.b. Chicago 


FANCY MEATS 





(Le.1. prices) 
Beef tongues, corned ..... 44 @4ii 
Veal breads, under 6 oz... 78 
] to 19 GB. .ncccvccccces 85 
ZB OB. GD. ceccscccccecs 8S 
Calf tongues .............31 @33 
Lamb frie® ....cccccccece 68 
Ox tails, under % Ib ° 25.8°* 
Goes Th, BA ccccccececse 25.8* 


*Ceiling base prices, 


WHOLESALE SMOKED MEATS 
(Le.1. prices) 


f.o.b. Chicago 





Hams, skinned, 14/16 Ibs., 

wrapped ° 9) @NS 
Hams, skinned, 14/16 Ibs., 

ready-to-eat, wrapped na 
Hams, skinned, 16/18 Ibs., 

wrapped ‘ 49 ans 
Hams, skinned, 16/18 Ibs., 

ready-to-eat, wrapped 520 ONG 
ftacon, fancy trimmed, 

brisket off, 8/10 Ibs., 

wrapped ... 38 @42 
Bacon, fancy square eut, 

seedless, 12/14 Ibs., 

w rapped . 34. @3s 
Bacon, No. 1 sliced, 1-lb 

open-faced layers HM ais 

canny teers OFF 
Care 
(Le.L “prices) 

Prime, 80/150 beeeedees 62 @65 
Choice, 50/80 ....... ... 60 @b2 
Choice, 80/150 ... ° ...58 @uo 
Good, "50/80 5 @ds 
Good, 80/150 ....... ..53 @56 
Commercial, all w eights. 51 @56 


For permissible oY to ceil- 
ing base prices, see CPR 2 





CARCASS LAMBS 
Prime, 30, - — 





5614 @60 





Choice, 30/50 . wa ae 
Good, ‘all weights aw 
CARCASS MUTTON 
(Le.1l. prices) 
Choice, 70/down errr 
Good, 70/down 
Utility, 70/down 





FRESH PORK ‘AND 
PORK PRODUCTS 


(L.c.1. prices) 


Hams, skinned, 10/16 lbs.43144@44 





Pork loins, regular, 

12/down ..... . 99 @5Sl, 
Pork loins, boneless .... Gn 
Shoulders, skinned, bone 

in, under 16 Ibs. ...... 37 
Peeeee, GO TG. ccccccec 301, 
Picnics, 6/8 Ibs. . +... 29% @20% 
Boston butts, 4/8 Ibs......41 @43 
Tenderloins, fresh ° $1.5° 
Neck bones .... ‘ 1 
Livers ... ‘ 19 @194% 
ee . 14* 
ME: \wtpictndiwirda ey ---13 @13% 
Snouts, lean in .. coe al 
Feet, front 


SAUSAGE MATERIALS— 
FRESH 


(1.c.1. prices) 






Pork trim., regular 40%.. 22%° 
Pork trim., guar. 50% 

B cccee Coeesccccccese 24° 
Pork trim., spec. 80% 

WD nc toctaseusoasens ce 46° 
Pork trim., ex. 95% lean 50n 
Pork cheek meat, 

WENGE éscannccecescese 39%°* 
Bull meat, boneless ...... 60.7* 
Bon'ls cow meat, C.C. . 58.1° 
Beef trimmings .......... 48.1° 
Boneless chueks ......... 58.1° 
Beef head meat .......... 40.8° 
Beef cheek meat, trmd. 40.8* 


GRRE MORE cccscccccece 
Veal trimmings, boneless.55 @5 
*Ceiling base prices, f.0.b. Chicage 


SAUSAGE CASINGS 
(F.0.B. Chicago) 
prices quoted to manufacturers 
of sausage.) 
Beef casings: 


(Le.l 





Domestic rounds, shoal to 
Oh sas 80@ sh 
Domestic rounds, over 
1% in., 140 pack...... 1.05@1.10 
Export rounds, wide, 
over 1% im. ........... 1.50@1.60 
Export rounds, medium, 
1% to 1.00@1.10 
Export rounds, narrow, 
BWR. GH cccacwesess 1.15@1.25 
No. 1 weasands, 
24 in. up secs 12@ 14 
No. 1 weasands, 
ee 7@ 8 
No. 2 weasands ......... 9 
Middles, sewing, 14% @ 
Mle wots seciunsesees 1.30@1.65 
Middles, select, wide, 
2@2% in. .. . 1.454 1.70 
Middles, select, extra, 
2% @2% in ‘ 1.70@ 1.95 
Middles, select, extra, 
ee eh GE ccnsecead 2.60@2.85 
4 bungs, export, 
DB srecasoens --. 4@ 30 
Beef. bungs, domestic. -- 16@ 24 


Dried or salted bladders, 
per piece 


12-15 in. wide, flat. 17@ 24 
10-12 in. wide, flat.... 12@ 14 
8-10 in. wide, flat.... 7@ 8 


Pork casings 
Extra narrow, 29 
mm. & dn. 
Narrow, mediums, 
29@32 mm 
Medium, 32@35 mm..... 
Spec. med., 35@38 mm 
ixport bungs, 34 in. cut... . 
Large prime bungs, 


ie Oils GE Sceeeweseoee 19 
Medium prime bungs, 

ff Y eres oa. BQ 4 
Small prime bungs ...... 10 





Middles, per set, cap off. 50@ 55 
DRY SAUSAGE 
(Le.l. prices) 
Cervelat, ch. hog bungs...99 @1.02 
(| eee . 68 @70 
. SPP rrr ee .-82 @86 
EE 94206060 0065:.008 84% @86 
ie Gs ND vc newccsctewd 96% @99 
B. C. Salami, new con. : 
Genoa style salami, ch. ...96 J 
CTO 8 9 
Mortadella, new condition.62 @68 
Italian style hams ....... 80 @82 
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Top packers acclaim this modern, 


sanitary wrapping method 


NOW! 


JUST TWO PIECES OF f 
TEXCEL 99 


& 


# 


6” LONG, GIVE YOU 
TIGHT, SANITARY 
WRAP! 


Pm. Spek o. - % ; $ a 


sli, 





Here’s how you Slash Costs! Speed Packaging! 





with TEXCEL 99 Acetate Fiber Tape 


1. WRAP UP TO 30% MORE HAMS with the same number 
of man-hours! Efficient and economical for slab 
bacon, too! 


2. LESS THAN 1% PACKAGING FAILURE! Once sealed with 
TEXCEL 99, packages can take plenty of punishment, 
and stay sealed! No more returns. 


3. IT’S MORE SANITARY! TEXCEL 99 assures you products 
well protected from dirt, dust, handling. 


4. YOUR CUSTOMERS LIKE It! Neat, sanitary -looking 


‘TEXCEL 99 


INDUSTRIAL TAPE CORPORATION, NEW BRUNSWICK, NEW JERSEY + Also makers of a complete line of PERMACEL® pressure-sensitive tapes for industry- 
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packages make better impressions. Sell more for you 
...and your customers. 


5. YOUR EMPLOYEES LIKE IT! TEXCEL 99 eliminates need 
for lifting ham to secure it. Less fatiguing, easier, 
faster work. 


GET ALL THE FACTS on this new timesaving, money- 
saving method of wrapping. Call, or drop us a line. 
One of our tape specialists will stop in at your 
convenience with all the facts on tapes, dispensers. 


ACETATE 
FIBER TAPE 





Pege 35 


ao 


— 








—& only BATAVIA 
Offers All This 


@ Beauty Plus! 
oy 





age 
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The beautiful lines of a Batavia body start even before 
the drawing board. First of all, consideration is 
given your = needs — route requirements, 
operating conditions, desired interior arrangements! ALL 
these personalized requirements dictate the design of 
a Batavia body tailored to provide you with the best in 
refrigerated transportation. Of course, this means 
your Batavia body is tailored to your budget, too! 
Write for a consultation. At no obligation, let us 
prove why Batavia’s beautifully customed features 

cost less by saving more! 





| 


Only the BEST 
Goes Into 


BATAVIA 


~ REFRIGERATED SERVICE 
U.S, GOVT. INSPECTED 


, é AT AV a A BODY COMPANY 
1m % BATAVIA , ILL. 
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DOMESTIC SAUSAGE 
(Le.l. prices) 
Pork sausage, hog casings .47%@49 


Pork sausage, sheep cas...52 @55 
Pork sausage, bulk ....... 41% @42 
Frankfurters, sheep cas...55 @60 
Frankfurters, skinless 5 
DEOGER sc cccccesccss 

Bologna, artificial cas 





Smoked liver, hog bungs.. 


New Eng. lunch. spec. ...66 @76% 
Minced lunch. spec. ch. ...54 @59% 
Tongue and blood ......... 46 @49 
Blood sausage .........+.++ 41 @49 
BOUSO oncccvcccccccccccces 36 @37 
Polish sausage, fresh ....55 @64 
Polish sausage, smoked ...55 @64 
SPICES 
(Basis Chgo., orig. bbls., bags, bales) 
Whole Ground 
Allspice, prime 41 46 
Resifted ......... 40 44 
Chili Powder . ick 42 
Chili Pepper : 44 
Cloves, Zanzibar 72 78 
Ginger, Jam., unbl.. 72 7s 
Ginger, African 43 53 
GED eccuvescce 
Mace, fcy. Banda 
East Indies ...... 1.57 
West Indies 1.49 
- ee flour, fcy.. 32 
B dsvecdvcvees 28 
weet India Nutmeg 60 
Paprika, Spanish ... 46@66 
Pepper Cayenne .... 46@62 
a 2 De sages _ 44 
Pepper, Packers - 1.97 3.18 
Pepper, white ..... 3.00 3.40 
BEGERRRE 2c ccccccs 1.98 2.06 
Black Lampong .. 1.97 2.06 


SEEDS AND HERBS 


(Le.1. prices) 
Ground 
Whole for Saus 
Caraway seed ...... 19 23 
Cominos seed ...... 2 36 
Mustard seed, fancy. 23 + 
Yellow American 30 
Marjoram, Chilean. es ae 
Oregano ........+.. 120@25 24@29 
Coriander, a 
Natural No. mr =e” 
Marjoram, ay - 
Sage, Dalmatian 
Ws BD ebesetvcucecs 78 88 
CURING MATERIALS 
Cwt. 
Nitrite of soda, in 400-Ib. 
bbls, del., or f.o.b. Chgo.. aly 9.39 
Saltpeter, n. ton, f.o.b. N.Y. 
Dbl. refined gran. .......... 11.00 
Small crystals ...........+. 14.00 
Medium crystals ........... 15.40 


Pure rfd., gran. nitrate of soda 5.25 
Pure rfd., powdered nitrate of 
soda unquoted 


Salt, in min. car. of 60,000 Ibs. 
only, paper sacked, f.o.b. Chgo.: 
Per ton 
Granulated .........+..+6+ $21.90 
BEOGEEED cocccccecccccccecs 28.30 
Rock, bulk, 40 ton car. 
delivered Chicago ....... 11.90 
Sugar— 
Raw, 96 basis, f.o.b. 
New York 5.93 


—— standard cane gran., 


BOE cacccesstincvcceacces 8.25 
Re ond standard beet 
“i Gas 8.05 
Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., less 
DW cesevsavsecesscocvcocses 7.90 
Dextrose, per cwt. 
in paper bags, Chicago ...... 7.33 





PACIFIC COAST WHOLESALE MEAT PRICES 












FRESH BEEF (Carcass) Oct. 2 
STEER: 
Choice: 
500-600 Ibs $57.60 @58.00 
600-700 Ibs. ........... 57 .60@58.00 
Good: 
500-600 Ibs. «eee. 55.60@56.00 
600-700 lbs. 55.60@ 56.00 
Commercial 
350-600 Ibs. .......-... 50.60@51.00 
cow: 
Commercial, all wts 49.00@ 51.00 
Utility, all wts . 45.00@ 49.00 
FRESH CALF: (Skin-Off) 
Choice 
200 Ibs. down 58.000. 59.00 
Good: 
200 Ibs. down ......... 56.00@58.00 
FRESH LAMB (Carcass): 
Prime: 
40-50 Ibs. ..... 58.00 @ 60.00 
50-60 lbs. 58.00@ 59.50 
Choice 
40-50 Ibs . 58.00@60.00 
ae 58.00 @ 59.50 
Good, all wts. seats 56.00@58.50 
MUTTON (EWE): 
Choice, 70 Ibs. dn....... 34.00@38.00 
Good, 70 Ibs. dn 34.00@38.00 
FRESH PORK CARCASSES: (Packer Style) 
80-120 Ibs. ...... 


120-160 Ibs 
FRESH PORK CUTS No. ‘Lh: 


34.00@36. 


Los » Angie 8 
on » 








LOINS 
8-10 Ibs 
10-12 Ls ‘ 
12-16 Ibs 5. OO@IS. 50 
PICNICS 
4-8 Ibs. ; - 41.00@ 43.65 
PORK CUTS No. 1 (Smoked) 
HAM, Skinned 
12-16 Ibs. 417.00@ 53.00 
16-20 Ibs. ° .« 47.00@53.00 
BACON, “Dry Cure’’ No, 1 
6- 8 Ibs 48.00@ 55.00 
8-10 Ibs 45.000 52.00 
10-12 Ibs . . 
LARD, Refined 
PE cn cnuedibvbbnesdc 
50 Ib. cartons and cans.. : 
© Ges QD iccacnxee 21.50@22.50 


San Francisco No. Portland 
Oct. 30 Oct. 26 







70@58.10 
-70@58.10 





55.93@56.10 
55.93 @56.10 


55.70@56.10 
55.70@56.10 


50.93@51.10 50.70@51.10 


49.50@51.10 48.50@51.10 
44.50@ 49.10 47.00@49.10 


(Skin-On) (Skin-Off) 
57.50@61.00 


54.00@58.00 56.00@60.00 


58.00 @59.00 
56.00@58.00 


56.00@58.00 


58. 00@59.00 
.00@58.00 
55.00@57.00 


56.00@57.00 





56.00@57.00 


34.00 @36.00 
30.00 @ 34.00 
(Shipper Style) 
35.55@36.45 
34.95@35.55 


28.00@30.00 
28.00@30.00 
(Shipper Style) 


32.50 @33.50 


54. 70@56.30 
54.70@57.00 
53.70@ 56.00 


55.00@ 56.90 








55. 5 .00@ 55.90 


44.00@47.00 
(Smoked) 


41.00@45.00 
(Smoked) 


57.00@ 59.00 
57.00 @ 60.00 


56.00 @59.40 
55.00@58.40 


53.00@55.30 
50.00@ 53.30 


45.00@51.00 
42.000049.10 


ese ° 18.00@ 20.00 
20.004 22.00 


22.00@ 23.00 20.00@ 22.00 








COOKED TURKEY and CHICKEN SKINS 





1233 W. George St., 





GOVERNMENT 
Price and Samples on Request 
WE HAVE A FULL LINE CHICKEN BY-PRODUCTS 


GOLD CREST DRESSED POULTRY CO. 


Chicago 13, 


INSPECTED 


mM. Phone Lincoln 9-4000 
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Formula For Best-Selling 
Sausage and Meat Loaf Products: 


EYE APPEAL + TASTE APPEAL 


Attractive color, inviting eye-appeal, betokens gratifying taste. 


For eye-appealing, natural, convincing color, there’s nothing 
that can beat 


KNICKERBOCKER KMC Superfine Spanish Paprika 
1951 Crop 


The best of Spain’s newly-arrived paprika crop, especially 
selected by Knickerbocker for uniform finest color quality. 


For spicy flavor that goes a long way in taste appeal, saves 
you money, there’s nothing than can beat 
KNickersocker Pepperex 


The Low Cost Substitute for White Pepper 
B.A.l. Acceptance Guaranteed 


Nationally used by prominent packers, as are Knickerbocker 
coriander, sage, mace and nutmeg, cardamom, and all other 
pure spices. 


Write our Service Department for recommendations and samples. 


KNICKERBOCKER MILLS CO. 
Since 1842 America's Leading Importers of Fine Spices 


601 West 26th Street New York 1, 


KNICKE 


QUALITY 


N.Y. 


CKE R 





It's True Spice Taste That Tells and Sells 





B-16 Electric Meat Cutter 


In a class by itself, greatest capacity of 
any meat cutting saw of its type. Takes 
cuts up to 18" high, 15/2" wide. 1'/2 h.p. 
motor; plenty of power for large splitting 
and breaking operations. 













Designed from the “Butcher's Angle” 


Gulhee 


\ 
Meat Cutters and Choppers 


Make any comparison you like N 
—in performance, in capacity, 

in endurance, in ease of main- \ 
tenance—and. you will discover 
why Butcher a meat cutters 
and choppers have achieved 
un-contested pre-eminence in 
the meat processing field. 








Write, for Illustrated spe- 
cification sheets, to nearest 
office A U.S. Slicing Ma- 
chine Co,, Inc., or te 


Lasee 


Manufacturing Company 
2540 East (14th Street 
Les Angeles 2, Calif. 
= B-56 & BB-56 HEAVY- 
DUTY CHOPPERS 
B-56 capacity: 3500-4500 pounds 
per hour; 6 h.p. motor. pes 
capacity: 4500-5500 pounds per 
hour; 7% h.p. motor. 
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| CHICAGO PROVISION MARKETS 













F.0.B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, NOV. 1, 1951 
REGULAR HAMS 


Fresh or F.F.A 8. P. 
..- 424gn 424on 
eucere 424%n 424on 
...40%n 1034n 
. .40n 40n 


BOILING HAMS 


Fresh or F.F.A 8. P 
oonces 40n 40n 
iseves .40n 40n 
ee0e 40n 


SKINNED HAMS 








Fresh or F.F.A Frozen 
44% @45 44}5 
43b 1214 @43 
42 @43 42 
-42 @42% i2 
.42 @42% 42 
; @42' 2 
3814 
38 37% 
ee 36% 
. No. 2°s 
36% 36 
OTHER D. S. MEATS 
Fresh or Frozen Cured 
Reg. plates 16n lén 
Clear plates..14n 14n 
Square jowls.15% 15% 0 
Jowl butts 124% @12'4 2% 
S.P. jowls ... ioauws l4n 
*Ceiling price, CPR 74, loose, f.0.b 


Chicago. 


From The National Provisioner Daily Market Service 
CASH PRICES 





PICNICS 
Fresh or F.F.A Frozen 
4- 6 29% @29% 291% 
6- 8 -28% 2814 
8-10 28% 281 
10-12 . 28% 281%q 
12-14 284 28% 
8/up, No. 2’s 
ine 28% 2814 
BELLIES 
Fresh or Frozen Cured 
6- 8 28 294 
8-10 2642a 2Sn 
10-12 24% 
12-14 @23\% 244% @25n 
14-16 My 24n 
16-18 23 %4n 
18-20 22 23%n 
GR. AMN. D. 8. 
BELLIES BELLIES 
Clear 
18-20 20n 20n 
20-25 19n 1914 
25-30 18n IsS% @19 
30-35 17n 16 @16% 
35-40 16n 16 
40-50 15n 15%@16 
FAT BACKS 
Green or Frozen Cured 
6- 8 13n lin 
8-10 l4n 14 @14% 
10-12 l4n 14 @14% 
12-14 15n 15% 
14-16 15n *16 
16-18 *16.20 *17 
18-20 *16.20 *17 
90-25 *16.20 *17 
a--asked. n-—nominal 





| LARD FUTURES PRICES 





PAPERS FOR PACKERS FOR 45 YEARS MONDAY, OCTOBER 29, 1951 









5001 West Sixty-Sixth Street, Chicago 38 Open High Low Close 
Nov. 14.62% 14.85 14.5 14.82% 
Dec. 14.37% 14.65 14.32% 14.60a 
Jan. 14.30 14.40 14. 14.40b 
Mar. 14.42% 14.60 14.: 14.60a 
May 14.37% 14.60 14.3714 14.60a 


Sales: 4,800,000 Ibs 

Open interest at close Friday, Oct 
26th: Oct. 34, Nov. 450, Dec 595, 
Jan. 143, Mar. 183, May 87: at close 
Sat., Oct. 27th: Oct. 34, Nov 444, 
Dec. 596, Jan. 143, Mar. 183, and 
May 94 lots 


TUESDAY. OCTOBER 30, 1951 


Nov. 14.77% 14.80 
Dec. 14.60 14.62% 


Packers 


S WA Jan. 14.52% 14.55 
aa 5S WAY 2 
“arate: Mar. 14.65 14.65 14 
May 14.67% 14.72% 14.67} 
1,480,000 Ibs 

Open interest at close Monday, Oct 
29th: Nov. 440, Dee. S85, Jan. 143 
Mar. 184, and May 99 lots 


WEDNESDAY, OCTOBER 31, 1951 
Peters Senior Carton Fold- Nov. 14.60 14.85 14.60 
ing and Closing Machine. Dec 14.35 14.55 g 
Jan. 14.30 14.50 
Mar. 14.50 14.55 
May 14.50 14.55 

Sales: 1,760,000 Ibs 

Open interest at close Tues., Oct 
30th: Nov. 437, Dee. 585, Jan. 149, 
Mar. 189, and May 100 lots 


Titeyaciliit:| 


packers use the 





th nm the 


Sales 








THURSDAY, NOVEMBER 1, 
Nov. 14.70 14.80 14.62% 14 
Dec 14.45 14.45 14.27% 14.3 
Jan. 14.35 14.35 14.17% 14 
Mar. 14.35 14.35 14.32% 14.: 
May 14.40 14.40 14.35 14.5 


Peters Senior Carton Form 


i Sales 
ing and Lining Machine 


3,560,000 Ibs 

Open interest at close Wed Oet 
Rist: Nov. 437, Dee. 590, Jan. 153, 
Mar. 190, and May 103 lots 





Get These Advantages 2 FRIDAY, NOVEMBER 2, 1951 
‘Oo meet your requirements Nov. 14.70 14.77 14.70 14.75a 
Dec. 14.30 14.40 14.30 
lity and adaptability Jan. 14.17 14.97 14.17 
sa Mar. 14.25 14.35 14.25 
nachine life, with May 14.32 14.85 14.32 14.35 
a, Seneeves Sales: 1,750,000 Ibs. 


Open interest at close Thurs., Nov 
Ist: Nov. 429, Dec. 591, Jan. 133, 
Mar. 192, and May 110 lots. 


ost to fit your budget 





a—-asked. b—bid. 
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CORN-HOG RATIO 


The corn-hog ratio for bar- 
rows and gilts at Chicago for 
the week ended October 27, 
1951 was 11.2, according to a 
report by the U. S. Depart- 
ment of Agriculture. This 
ratio is a slight decline from 
the 11.6 ratio reported for 
the preceding week, but re- 
mained below the 12.9 ratio 
recorded for the same week 
a year ago. These ratios 
were based on No. 3 yellow 
corn selling for $1.768 per bu. 
in the week ended October 
27, $1.792 per bu. in the pre- 
vious week and $1.512 per bu. 
in the same 1950 week. 


PACKERS’ WHOLESALE 
LARD PRICES 


Ketined lard, tierces, f.o.b 


Chicago ane $20.25 
Refined lard, 50-Ib. cartons, 
o.b. Chicago 20.25 
Kettle rend., tierces, f.o.b 
Chicago 22.25 
Leaf, kettle rend., tierces, 
f.o.b. Chicago ‘ 22.25 
Lard flakes . 26.75 


Neutral tierces, f.0.b. Chicago. 24.75 

Standard Shortening *N. & 8 21.50 

Hydrogenated Shortening 
N. & 8 ‘ 


23.26 
*Delivered 
WEEK'S LARD PRICES 

P.S. Lard P.S. Lard Raw 

Tierces Loose Leaf 

Oct. 27 15.87%n 13.87%n 13.37%n 
Oct. 29 15.87%n 13.75n 13.25n 
Oct. 30 15.87%n 13.75n 13.230 

Oct. 31 15.87%n 13.75a 13.25 

Nov. 1 15.750 13.50 13.00n 
Nov. 2 15.50 13. 26a 12.75n 


a—asked. n—nominal. 
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NO MATTER HOW GOOD 
THE PRODUCT-IT'S GOT 
TO AVE SUBLP APPEAL 


FOR fifty years, Heekin artists, lithographers and package designers 

have excelled in colorful metal packaging creations...each one 
an individual achievement in finer, lasting reproduction. Your prod- 
uct will look better...sell better...in 


a Heekin Lithographed Can. Let Hee- 


kin serve your metal packaging needs 





HEEKIN CANS 


THE HEEKIN CAN CO., CINCINNATI 2, OHIO 
PLANTS AT CINCINNATI AND WORWOOD, OMIO, CHESTNUT WILL, TEMMESSEE AND SPRINGDALE, ARKANSAS 











Eastern Representatives 
SHIPPERS 
OF 


MIXED CARS 
OF 





THE HAM WITH A {7 





Tondonrated Haims J rnc ccscorce cov wnccecx 
1017 E St. S. W. 449 Bread St. 
Washingten 4,0.C. Newark, N. J. 
PP ~<—t 


A.1. HOLBROOK MM. WEINSTEIN 
a 


74 Warren 
Buffale, 


co. 
122 N. Deleware 


























ow Yor! ladelphi: 
PORK, BEEF, ee Peni prey 
SAUSAGE, LARD. SATISFACTION BEEF COMPANY BEEF COMPANY 
CANNED MEATS] AND PROFIT! Rtg a 

AND Western Operations 
provisions | KREY PACKING COMPANY |[uncce chose 
ESTABLISHED 1882 — apy yma 

W.J.Bagley, Mer. Mer. 


ST. LOUIS 7, MISSOURI 











OLD PLANTATION SEASONINGS 


For over A Quarter of a Century We Have Sold Blended 
Quality Sausage Seasonings Exclusively; Nothing Else. 














Our Salesmen will call on request 


A.C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 
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HOW EF 
SPECIAL TESTS 






Below: Piston assembly 
and suction valve cage. 


ris | 


Left: Connecting rod, 
bearing, and piston pin. 


YOU CAN DEPEND ON HOWE COMPRESSORS! 


The surfaces of all moving parts, and other surfaces 
subject to wear . . . crankshaft, cylinder walls, pistons, 
valves, valve seats .. . are ground by Howe’s specially 
designed grinders which insure finely finished and 
true surfaces. No valve leakage! Every Howe com- 
pressor is factory tested and carefully checked for 
bearing load normal for average conditions, for cor- 
rect tolerances, and for wear. All parts of Howe Com- 
pressors are interchangeable. Units, while handled 
individually as if custom made, are the same dimen- 
sionally and uniform in production. Out of long 
experience Howe builds compressors of superior 
quality, with the advantage of interchangeable parts! 


Round the world, refrigeration equipment users are 
cutting installation, maintenance and operating costs, 
with field-proved Howe Equipment. Maintains that 
precise temperature and humidity control .. . achieved 
through 39 years of specialization . . . which keeps 
your products at high-profit perfection. Without ob- 
ligation, consult Howe engineers on all your refrigera- 
tion problems! 


Since 1912 manufacturers of ammonia compressors, 
condensers, coolers, fin coils, locker freezing units, air 
conditioning (cooling) equipment. 





NEW YORK 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Ceiling base prices) 

Oct. 31, 1951 

Per lb. 

City 

. .61.60@64.10 
.58.60@61.60 


Prime, 800 Ibs./down 
Choice, 800 lbs./down 




















GSOOE cc cecedscccccsccesel 56.85@59.10 
Cow, commercial .......! 50.80 @ 53.05 
SO, GMD ccosecoceses 46.00@51.00 
BEEF CUTS 
(Ceiling base prices) 

rime: 
Hindquarter ........+seeeeees 64.1 
Forequarter ......seceeeecees 53.6 
MONEE ccscccceseccocecccecces 57.7 
Trimmed fall Belm ..ccccccece 96.7 
PIAS .n ccccccccccccccccccoce 31.7 
Bert BER cccccccccescceseces 120.4 
GEFEN nc cccccccccccccvcccces 77.3 
Cross cut chuck ..........+.. 51.4 
ReGuiar CREEK ccccccccecccee 55.7 
Poremhank ....cccccccccccccse 33.7 
net cocccccccccceccesocoes 44.7 
BED ccccccccccecccssocceceses 81.7 
Short GERD acccccceccceccsese 33.7 
BOER soccccccccccevccosccces 62.6 
THRRGIO .cccccccvcccccccecoe 48.2 
OOM GO .o c'vtsceescsctccces 52.7 

Choice: 
Ilindquarter .......... - 62.0 
Forequarter 51.7 
Ferran 57.7 
Trimmed full loin 85.7 
Flank .. 31.7 
Short loin 102.4 
a eee 72.1 
Cross cut chuck 51.4 
Regular chuck 55.7 
Foreshank 33.7 
Brisket 44.7 
MED seces 70.7 
Short plate 33.7 
MOE coese 59.7 
Triangle 48.2 
ATM GRO .occcccccccceccess 52.7 


FANCY MEATS 


(1.c.1. prices) 





Veal oe. under 6 oz...... 80 
GS 00 13 GB. coccccccccccese 1.00 
12 oz. s ocevcecoccosccese 1.25 
| Re SOON ocwcteccccicece 16.6° 
Beef livers, selected ........ 62.6* 
Beef livers, selected, kosher. 82.6* 
Oxtails, over % Ib. ......... 27.6° 
*Ceiling base prices. 
LAMBS 
(1.c.1. prices) 
City 
Prime BAO ..ccccccseces 62 @64 
Crates MRD ..cccccces 62 @b4 





Hindsaddles, prime & ch..62 @Ht 


Western 
Prime, GH Wis. ..cccccecs 62 @64 
ee, Gee WO. sctccecbuad 62 @é4 
Ghetcs, Ge WE. cecccwoss 62 @é64 


For permissible —_— to ceiling 
base prices, see CP 





FRESH PORK CUTS 


(Lec.1. prices) 
Western 
Hams, skinned, 14/down 54.30@57.80 
Picnics, 4/8 Ibs. ....... 30% @ 31% 
Bellies, sq. cut, ‘seedles: 
S/TD TB... cccvccvccs 
Pork loin, 12 ‘ 
Boston butts, 4/8 lbs 
Spareribs, 3/down ° 
Pork trim., regular ..... 
Pork trim., spec. 80% 









City 
Hams, skinned, 14/down.46 @50 
Pork loins, 12/down.....56.2@55.51* 
Boston butts, 4/8 Ibs....47 @48.7 
Spareribs, 3/down ara 45.2 


*Zone ceiling. 


VEAL—SKIN OFF 
(L.c.1 prices) 


Western 
Prime carcaSsS ........+.+- 52 @64 
Choice carcass ......... ¢ @62 
Good carcass .......... -f @59 





Commercial carcass @55 


DRESSED HOGS 


(1.c.1 prices) 
Hogs, gd. & ch., hd. on, If. fat in 


100 to 136 Ibs. ......... 34 @34% 
137 to 153 Ibs. .........84 @34% 
154 to 171 Ibs. .........34 @34% 
172 to 188 Ibs. .........34 @34% 


BUTCHERS FAT 
(1.c.1. prices) 
hem Gee cower scesevns 
Sreast fat ‘ 
Edible suet ........ceeeees 
Inedible suet .......... 


UNITED KINGDOM HOG 
POPULATION GROWS 


The hog volume in the 
United Kingdom during the 
past year has_ increased 
about 30 per cent. Hog num- 
bers as of June, 1951 were 
placed at 3,898,000 head, ac- 
cording to official prelimin- 
ary estimates. 

The cattle count, esti- 
mated at 10,477,000 head, de- 
clined slightly from the ‘pre- 
vious year, but was 18 per 
cent above the 1939 total. 
The sheep volume was esti- 
mated at 19,990,000 head, a 
decline from last year. 





BUR M —_ 


© 28 Ib. lard bags 
© Printed Cellophane 
e Printed Parchment 


¢ Bacon Wraps 
e Ham Wraps 
e Loin Wraps 

783-785 CAULDWELL AVENUE, BRONX 56, N. Y. « CYPRESS 2-7780 


PRODUCTS COMPANY 
MILL AGENTS 


« Waxed Meat Boards 
¢ Glassine 
« Complete Packaging 








Hi QW EE: ICE MACHINE CO. 


2823 Montrose Avenue @ Chicago 18, Illinois 
Distributors in Principal Cities 
Cable Address: HIMCO, Chicago 
Write for details about available distributor territories. 
Your inquiry invited. 











‘Partritge 


SINCE 1876 





THE H. H. MEYER PACKING CO. ® CINCINNATI, O. 








Ham ° Bacon * Larp * Sausace 
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You HOLD EVERYTHING... color, flavor, shape 
when you SMOKE HAMS in famous 


4 ADLER STOCKINETTE 


For QUALITY Smoked meat, economy in PHIL HANTOVER 
packing, shipping, freezing, storing, og 
~~ specify Adler7makers of quality knit 
\ products for over 80 years. Widest range JOS 





























FRAY BENTOS BRAND 


BRISKET BEEF 


in 4 |b. sterile tins 


it's all beef! 


@ Eliminates cooking shrinkage and trimming loss. 


@ A perfect slicing item. 

@ Fast-seller for sandwiches and cold-cuts. 

@ A product of unlimited sales possibilities. 
WRITE OR WIRE FOR PRICES 


REGULAR DELIVERIES from our warehouses in 
NEW YORK — CHICAGO — PITTSBURGH — DETROIT 


ARTHUR L. PEIRSON, INC. 


189 Chrystie St. New York 2, N. Y. 




















THE ADLER COMPANY, Dept. N 
CINCINNATI 14, OHIO 


MANUFACTURER OF STOCKINETTE 













ADLER 
REPRESENTATIVES 


} Mc Gee St 
Kansas 


KOVOLOFF 
n 


in widths and construction assures SUG N. Clark str 
RIGHT stockinette for any cut, all sizes, a 
for ham, beef, veal, pork, etc. Write for JACK SHRIBMAN 
FREE catalog and price list to 5610 Berks St 


Philadelphia 3 
R. £. BAUMAN 
3419 West list St 


Los Angeles 4 





STANcase 


STAINLESS STEEL 


EQUIPMENT 


STAINLESS STEEL 


DRUMS 


Available In 2 Sizes 


Model No. 30... 
Model No. 55. . . 


30 Gal. Capacity 
55 Gal. Capacity 





Ruggedly Constructed 
For Lifetime Wear 





STANCASE SANITARY, FOOD 
HANDLING DRUMS are rug- 
gedly constructed for lifetime service of 16 gauge Stainless Steel. 
Inside surfaces are seamless; maintained sparklingly clean with 
minimum labor. Top rims are rolled over a steel reinforcing-rod and 
closed all around. Foot rings are made of Stainless Steel and are 
closed all around leaving no crevices where dirt might accumulate. 
Foot ring takes the abuse of service (bottom of drum does not rest 
on the floor) and eases the rolling of heavily-laden drum 


SPECIFICATIONS 


MODEL No. 30 MODEL No. 55 
Capacity—55 Gal. 

Capacity—30 Gal. . 
16 reset Stainless Steet 16 gauge Stainiess Steel. 
— Dimension 8: 
Dia 18 4% 
Overall hei ht—2%. 
COVERS AVAILABLE 


Inside Dimensions: 

Diam. 224"; 3 

Overall hei ht—35". 

COVERS AVAILABLE 

16 ga. Stainless Steel covers can 


16 ga. Stainless Steel covers can be 
| be furnished. 


furnished. 
MANUFACTURED BY 


THE STANDARD CASING CO., Inc. 


121 Spring Street ° New York 12, N. Y. 
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y for cleaning all tyP 
| not rust or splinter, 


plated surfaces. Kurly 
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Designed especiall 
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Metal Sponges oF 
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ZE. 
NICKEL, SILVER and BRON 


KURLY KATE CO 


5 MICHIGAN AVE 


easy 


CHICAGO 16 
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STAINLESS STEEL, 


RPORATION 


iLL 


ORDER FROM YOUR bate 
JOBBER OR WRITE DIRECT 











PRE ee 








TALLOWS AND GREASES | 


Thursday, November 1, 1951 








A complete blackout as to the inter- 
est shown by the large soapers and 
exporters developed early in the week. 
The latter undoubtedly were watch- 
ing the declines made in loose lard the 
past week, when losses of around $1 
per cwt. were recorded. Just a very 
few bids of 6%4c, Chicago, were made 
on yellow grease, without business be- 
ing consummated. 

The continuing longshoreman strike 
tended to curtail export buying and 
the domestic interest continued quiet 
as the week progressed. Some reports 
were current that better grades of tal- 
low were offered, basis 914c, fancy tal- 
low; 9c, prime tallow, and 8c, special 
tallow, with buyers holding off. How- 
ever, several tanks of yellow grease 
sold at 6%c, Chicago, or fractionally 
under last trading levels. 

Continued quietness prevailed in this 
market near the close of the week, 
with most sources indicating a soft to 
weak undertone. A tank of yellow 
grease sold at 6%c, East, and another 
tank at 6%c, Chicago basis. 

TALLOWS: Thursday’s quotations: 
Fancy tallow, 9%c; prime tallow, 9c; 
special tallow, 8c; No. 1 tallow 7c; No. 
3 tallow, 6%@6%c, all nominal. 

GREASES: Thursday’s quotations: 
Choice white grease, 9c; A-white 
grease, 8%c; B-white grease, 7c, yel- 
low grease, 6%@6'%4c, house grease, 
6%c, and brown grease, 4% @5'c, all 
nominal. 


EASTERN BY-PRODUCTS MARKET 


New York, Nov. 1, 1951 
Dried blood was quoted Thursday at 
$8.50 to $9.50 nominal per unit of am- 
monia. Low test wet rendered tankage 
moved at $8.50 per unit of ammonia, 
and high test tankage sold at $9. Dry 
rendered tankage sold at $2 per pro- 
tein unit. 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, November 1, 1951) 
Blood 
Unit 
Ammonia 
Unground, per unit of ammonia . 8.25 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 
TOW CORE on cccccccccs ..*9.00@9.50 
BD WOE nc cccsccccoserecenesocnies 8.75@9.00 
Liquid stick tank cars ine evie dione *3.50 
Packinghouse Feeds 
Carlots, 
per ton 
50% meat and bone scraps, bagged $113.00 
50% meat and bone scraps, bulk... 111.00 
55% meat seraps, bulk ......... 120.00 
60% digester tankage, bulk 119.00 
60% digester tankage, bagged 120.00 
80% blood meal, bagged ........... 160.00 
60% standard steamed bone meal, 
BED schon esx wae . T0.00@ 85.00 
Fertilizer Materials 
High grade tankage, ground, per unit 
QMMOMA 2. ccccccecscccccccscccccccceccrees $6.25n 
Hoof meal, per unit ammonia.............. 7.50n 


Dry Rendered Tankage 


Per unit 
Protein 
Cake s be e ...*1.85@1.90 
Expeller nied i *1.85@1.90 


Gelatine and Glue Stocks 


Per cwt. 
Calf trimmings (limed).............. $2.50 
Hide trimmings (green, salted)...... 30.00@35.00 
Cattle jaws, skulls and knuckles, 

PW POR ccccccccccccccccccccccscess 50.00 @55.00 
Pig skin scraps and trimmings, per Ib. re” 
Animal Hair 
Winter coil dried, per ton.......... $115.00@120.00 
Summer coil dried, per ton........ *90. 5.00 
Cattle switches, per plece......... @ 6 
Winter processed, gray, Ib......... 138% @14% 
Summer processed, gray, Ib........ @10 





n—nominal. 
*Quoted delivered basis. 





Full coverage of all important events 
in the meat packing field are available 
the year ’round in the PROVISIONER. 





TALLOW EXTRACTION SOLVENTS 





Amsco Isoheptane » Amsco Heptane * Special Heptane 


...and a wide variety of other animal-oil extrac- 
tion solvents, such as Amsco Textile Spirits, Special 
Textile Spirits, and additional solvents derived from 


petroleum. 


a 
5 AMERICAN MINERAL SPIRITS COMPANY 


230 North Michigan Ave., Chicago 1, Illinois 
155 East 44th St., New York 17, New York 
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VEGETABLE OILS 


Wednesday, October 31, 1951 


| 4 








The vegetable oil markets were 
fairly steady this week but showed 
some irregularity at times. 

Monday’s market was described as 
jittery and rather irregular. Soybean 
oil for November shipment sold down 
to 13%c, but October-December cashed 
later at 13%c and closed at an offered 
13%c. January forward was reported 
to have sold at 13%c early and was 
later bid at 14c. Trade in cottonseed 
oil was spotty with Texas oil going at 
14c and 14%c, depending on freight 
position. Valley oil traded at 14%c and 
Southwest at 14%c and 14%c. A 
limited amount of corn oil sold at 
15%ec and peanut oil cashed at 155%c 
and 15%c. Coconut oil continued soft 
and was offered at 13c on the Coast. 

Prices were steady to %c lower in 
Tuesday’s trading. Crude soybean oil 
sold at 13%c for November-December, 
but was said to be available at 13%c at 
the close. January-June _ reportedly 
passed at 13%c early in the day, but 
the later market appeared to be %ec 
lower. The cottonseed oil market was 
confused and rather sloppy. Valley oil 
sold at 14c with rumors of an even 
lower trade and a batch of Texas oil 
was reported at 13%c. The market in 
the Southeast was called 14c nominal. 
Peanut oil sold at 155gc and corn oil at 
15%c. The Coast reported limited trade 
in coconut oil at 12%c. 

Prices were fairly steady at mid- 
week, Soybean oil moved in fairly 
heavy volume with November through 
December cashing at 13%c and Janu- 
ary through June at 135%%c and 13%c. 
There were varying reports on Valley 
and Texas cotton oil, but the market 
appeared to be in the neighborhood of 
13%c or a shade higher. Southeast oil 
was quoted at 14c nominal. Peanut oil 
shipped off %c to 15%c and corn oil 
sold at the same level. 


COTTONSEED OIL: Valley, South- 











Are 
Sturdily 
| Built. 








FRENCH 
HORIZONTAL 
MELTERS 


Cook Quickly 
Efficiently. 


THE FRENCH OIL MILL MACHINERY CO. 








PIQUA, OHIO 
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WILLIAMS 
GRINDER 


5 SIZES...CAPACITIES FROM 
800 LBS. TO 20 TONS HOURLY 


Your best assurance of uniformly ground tank- 
age and cracklings and fish scrap... witha mini- 
mum of oversize bone or other particles. Gives 
superior results on materials having high grease 
content! Frames of all Williams Grinders are 
heavy duty grey iron... direct motor drive or 
V-Belt. All include metal traps and special fea- 
tures to minimize maintenance costs. For com- 
















Williams offers Grinder, Bucket Elevator, and 
Vibrating Screen coordinated to deliver a uni- 
formly ground product... ready for sacking. 


WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 N. 9TH ST. ST. LOUIS 6, MO. 





WILLIAMS ALSO MAKES 


Vibrating screens; crushers for bones, 
carcasses, and entrails; complete packaged 
by-product grinding plants. 


WILLIAMS ©: 


wn BERS REDDER? ¢ 











wc4e-ts 
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plete “Packaged” Grinding and screening plants | 





BULKLEY-DUNTON 





fo “p ty RECOVER MORE 
WASTE GREASE 


and SOLVE STREAM 
POLLUTION PROBLEMS 


| 

| 

| 

\ 

| 

The Bulkley-Dunton Staff of highly | 
specialized Waste Recovery Engineers 
have made substantial savings for the 

meat industry. Their know-how and 

long experience in developing and | 

installing systems for the handling of — | 

waste flows have been put to profitable | 

use by leading packers and processors. | 

| 

i 

| 


This is what their system will do for you: 


© Almost complete recovery of grease. 


@ Savings in time and labor through 
fully automatic operation. 


© Elimination of sewer cleaning. 


© Permitting water to be reused in selected circuits. 


@ Saving of space—less space requirements 
than of a one hour capacity catch basin. \ 


| 
| 
© Purifying waste water to satisfy pollution regulations. | 
| 


Systems planned and installed by | 
Dr. Baum and his staff can recover in | 
18 minutes or less go°, or more grease 
—compared to a maximum recovery of | 
30%, to 50% obtained by conventional = | 
catch basins having a minimum __ | 
retention time of one hour. Translated | 
into dollars and cents, this may 
mean a very substantial saving for 
your company, with rapid amortization 
of the investment. For details 
write today to 


ENGINEERING DIVISION 


BULKLEY - DUNTON 


DIVISION OF BULKLEY, DUNTON PULP CO., INC. 
295 Madison Avenue, New York 17, N.Y. 
Pacific Coast: Security Bldg., Pasadena 1, Cal. 
Manufacturers of COLLOIDAIR Separators 
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east and Texas cottonseed oil at mid- 
week were about %@%c below the 
preceding Wednesday. New York fu- 
tures market quotations were as fol- 
lows: 


MONDAY, OCTOBER 29, 1951 


r. 
Open High Low Close Close 

Dec. .-*16.76 16.85 16.73 16.85 16.99 

Jan. o + e916.75 - ; *16.81 *16.09 

Mar -+.. 16.93 17.05 16.88 

MP séctvce BED 17.16 16.99 

July osees eee 17.16 17.02 

Sept. ...*16.60 16.70 16.70 

Oct. *16.40 re ° 


TUESDAY, OCTOBER 30, 1951 


Dec. .-- 16.80 16.88 16.66 16.68 16.85 
Jan. *16.78 Tr a6 *16.66 *16.84 
Mar. : - 17.6 17.06 16.88 *16.87 17.04 
May coc Bee 17.18 16.99 17.00 17.14 
July 17.10 17.19 17.01 17.01 17.16 
Sept coves mmee 16.80 16.77 *16.71 *16.75 
Oct. .*16.50 *16.50 *16.50 


WEDNESDAY, OCTOBER 31, 1951 








Dec. ., 16.60 16.48 16.58 16.08 

Jan sia *16.59 *16.66 

Mar 16.70 16.76 *16.87 

May 92 16.81 16.92 17.00 

July 5 16.83 *16.94 17.01 

Sept -*16.96 rs? 7 *16.61 *16.71 

Oct. ..*16.35 16.43 16.39 *16.45 *16.50 
NOVEMBER 

Dex 16.59 16.31 

Jan ol6.ee eee 

Mar 16.75 16.50 

May 16.95 

July 16.89 

Sept 16.67 

Oct 16.50 16.50 

*Bid 


SOYBEAN OIL: This market was 
steady to a shade lower this week with 
the closing quotation of 13%c about 
18c under the preceding period. 

PEANUT OIL: The market con- 










tinued to slip, although more slowly, 
and the midweek quotation of 15%c 
was %c below the preceding week. 

CORN OIL: The market was steady 
at 15%c during most of the week; or 
%e over the previous week’s level. 

COCONUT OIL: The last reported 
sale at 12%c on the Coast was lic 
under a week earlier. 


OLEOMARGARINE PRODUCTION 

Oleomargarine manufacturers pro- 
duced a total of 85,074,000 lbs. of the 
commodity during the month of Sep- 
tember, the U. S. Department of Com- 
merce has reported. This represented a 
slight drop from the August production 
which amounted to 86,286,000 Ibs. Col- 
ored margarine output was 72,917,000 
Ibs. compared with 72,954,000 lbs. dur- 
ing August. Output of the uncolored 
product dropped from 13,332,000 lbs. to 
12,157,000 lbs. 

Total stocks of margarine held at 
the producers’ plants on September 1 
stood at 12,171,000 lbs., or a small gain 
from the 11,973,000 lbs. a month earlier. 
Of the September 1 stocks, 2,729,000 
Ibs. were uncolored and 9,442,000 Ibs. 
colored. On August 1 these holdings 
amounted to 3,105,000 Ibs. and 8,968,000 
lbs., respectively. Total margarine pro- 
duction through the first nine months 
of this year was 746,903,000 Ibs. com- 
pared with 678,779,000 Ibs. turned out 
during the corresponding period last 
year. 


World Castor Bean Supply 
Will Be Less This Year 


Although the sharp reductions in 
Brazilian and Indian castor bean pro- 
duction may be offset by a possible 
increase in the Soviet Union, Office of 
Foreign Agricultural Relations sources 
intimate the world supply of the com- 
modity will be smaller this year, about 
480,000 tons. 

Poor crops in Brazil and India will 
cause about a 20,000-ton shortage on 
the basis of last year’s production. The 
all-time record high in castor bean 
production was reached in 1948, when 
the output was 545,000 tons. 

The United States is the world’s 
leading importer and consumer of cas- 
tor beans and oil. 


VEGETABLE OILS 


Wednesday, October 31, 1951 
Crude cottonseed oil, carloads, f.o.b. mills 


Valley 14 

Southeast 14 

Texas . -13% 
Corn oil in tanks, f.o.b. mills -..1L% 
Peanut oil, f.o.b. Southern Mills 154n 
Soybean oil, Deeatur ad 13% 
Coconut oil, f.o.b. Pacitic Coast 13% 
Cottonseed foots 

Midwest and West Coast 1%@1%% 

East 1%@1%, 


n-— nominal 


OLEOMARGARINE 


Wednesday, October 31, 1951 
White domestic vegetable 
White animal fat ...... 
Milk churned pastry 
Water churned pastry . 


AZSS 





———for LARD 
TALLOW 
TANKAGE 





— 
PRESS RACKS 


*« 


Established 1880 
GOSHEN e 





HYDRAULIC PRESSES 


LEATHER ——_—— 


GREATER YIELDS AT LOWER COST! | | 


Attention: Renderers! Increase your profits by low- 
ering your operating costs) THOMAS ALBRIGHT 
HYDRAULIC PRESSES are ruggedly built to deliver 


maximum service over a longer trouble-free life. 


PRESS CLOTH—FILTER CLOTH 
in cotton and synthetic fabrics 


COMPLETE STOCKS OF HYDRAULIC 
PRESS SUPPLIES 


Thomas-Albright Co. 








LARD FLAKES 


| IMPROVE YOUR LARD 


@ We are shippers of carload and L.C.L. 
quantities of Hydrogenated LARD 
FLAKES. 


Samples will be sent on request. 


Our laboratory facilities are available free 
of charge for assistance in determining the 
quantities of Lard Flakes to be used and 
methods of operation. 


THE E. 


CINCINNATI 25, OHIO e 


KAHN'S SONS CO. 


Phone: Kirby 4000 











INDIANA 
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we have all the 
makings. . 


MANUFACTURING CO. 


Rhinelander, Wisconsin 


TESTU Pe SERVICE | 


Printed sheets or rolls 
e transparent glassine 
ye snowdrift glassine 
BB wverkleer glossine 
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October trading terminated on Wed- 
nesday—New allocation period begins 


Monday—100% allocations anticipated 
—All markets very quiet, with one or 
two fractional declines in packer hides. 


CHICAGO 


PACKER HIDES: The end of the 
October allocation period on Wednes- 
day marked the finish of what was 
probably the worst month, from the 
packers’ standpoint, since the system 
went into effect early last spring. Not 
only did prices break sharply, but even 
at the new levels packers experienced 
difficulty in their efforts to move hides. 
Estimates varied, but it appeared that 
at best tanners only filled about 75 per 
cent of their authorized quotas. 

Reported trade during the week was 
about the lowest for the year, however, 
it seemed possible that there may have 
been further undercover trading such 
as came to light late last week. In 
the trading heavy cows sold steady 
while bulls at 20c were %%c below last 
trades; approximately 2,000 of each 
were sold. 

At the close of the period most in- 
terest appeared to be in light cows, and 
it is probable that there will be some 
trading in these next week. It was re- 
ported that 27c and 27%c was bid for 
Northerns and rivers, while the asking 
prices were a full cent higher or 








CHICAGO HIDE QUOTATIONS 


PACKER HIDES 





Week ended Previous Cor. Week 
Nov. 1, 191 Week 1950 

Nat. strs 27 «2s 11) @33n 301g G@ BAM 
Hvy. Texas 

strs 2 2460 G@2bHlyn 20 
Hyy. butt 

brand’d strs 2 26 @2b6tyn 20 
Hvy. Col, strs 24 25 @lz5tyn 2Sly 
Ex. light Tex 

strs . 2ign 33n 35n 
Brand'd cows 26 30n @32% 
Hyvy. nat. cows 28 32n @32% 
Lt. nat. cows.28 @28%, 28 @28% @36 
Nat. bulls . 19%, 2014 @22% 
Brand'’d bulls Ik, 19ty @21! 
Calfskins, Nor 

15/under ao in 7) 6©@80 
Kips, Nor. 

nat. 15/25 ts in Go 
Kips, Nor 

branded Roby ST hy dT hy 

*Ceiling prices 

SMALL PACKER HIDES 

STEERS AND COWS: 

70 Ibs. ahd over.*374, *371, 33. @33% 

35-30 Ibs. . «.-*28% *28ly 31 @32 

Bulls, 58/over *23 *23 23 @2 


*Ceiling prices 
ceilings 


Market 30 per cent below 


When pricing on ceiling basis subtract 4c from 
base prices for every 1 Ib. increase in weight 
over 35 Ibs. All prices f.o.b. point of shipment, 
flat for No. 1's and No, 2's 


SMALL PACKER SKINS 
Calfskins under 


15 Ibs ° 40@42n 40@42 oo 60 
Kips, 15/30 34@ 36n 34 @36 10a 4 
Slunks, regular..1.25@1.50 1.2541.50 3.00@3.25 
Slunks, hairless 60n 60n ri 

SHEEPSKINS 
I’kr. shearlings, 

No 3.35a 3.35@ 3.50 4.250 
Dry Pelts 10@ 42 s0@42 42a 45 
Horsehides, 

untrmd.,. 10.00 11.00 13.00@13.50 


n—nominal. 


WANTE 


You can depend on WEILLER for honest, fair repre- 
sentation. Our experience and judgment is your in- 
surance of the best service whether buying or selling. 
We are as near as your telephone. Let us hear from 





steady. On Wednesday a fairly large 
“Independent” sold car light cows at 
26%4c, but all the details of this trade 
were not known. 

Late last week, after press time, it 
was learned that there had been un- 
dercover trading in Colorados, butts, 
heavy native steers, heavy native cows 
and branded cows during the week and 
at the convention. The new prices for 
these are based on this trading. Thurs 
day afternoon in trades either carried 
over or advanced, basis allocation pe- 
riods, bulls sold 19%c, light native 
steers sold 28c and ex-light native 
steers sold 29%%¢, all prices below last 
levels. Only a few cars of each were 
involved. 

SMALL PACKER, COUNTRY, 
WEST COAST: It was another slow 
week in these markets, and again 
prices were lower, without much trade. 
With the close of the trading period 
on Wednesday packers reportedly car- 
ried over a rather large amount of 
hides, and tanners in many instances 
used less than 50 per cent of thei 
quotas. It is expected that the new 
quotas due on Friday, will again be 
based on 100 per cent of last years’ 
wettings. 

As mentioned previously, prices de 
clined again, however, the decline was 


Your Offerings 


NOW... 


Call Collect 


more moderate and in the main 
amounted to a concentration of the 
business at the lower end of last 
week’s quoted ranges. With last ranges 
25 to 30 per cent below the ceiling, 
this meant that the trading this week 
was mostly at 30 per cent under, with 
some at 32 to 33 per cent under de- 
pending largely on point, take-off and 
average. The country market reported 
sales 38 to 40 per cent under, which 
level about equaled its previous low 
point for the year. The one bright 
spot to be noted was the improved feel- 
ing about the new allocation period; 
some believe that the worst, if not all, 
of the present down move is over. 

CALFSKINS AND KIPSKINS: For 
the first time since August skins were 
moved in fair volume this week. Dur- 
ing these many weeks of inactivity 
prices moved both up and down on a 
nominal basis, so there was consider- 
able doubt as to just what the actual 
value of skins would be when trading 
finally did develop. It is of interest to 
note that THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE QUOTATIONS for 
skins, which were necessarily nominal, 
were identical with the prices used in 
the trading this week. About 5,000 Chi- 
cago heavy calf sold 45c. Total of ap- 
proximately 28,000 kipskins, Northern 
kip and Northern overweight sold 38c, 
and 33c, while the Southwestern sold 
at a le discount. The branded sold at 
their usual discount. 

SHEEPSKINS: Offerings at steady 


STate 2-5868 
TELETYPE CG-634 


Direct Western Union 
Wire (WUX) 





you. 


Send for FREE weekly copy of ‘The Friendly Digest’’ and 


keep posted on trends in the trade. 


BROKERS — HIDES e« SKINS e PELTS 


308 W. Washington Street ¢ 


STRIPES MAKE 
THE DIFFERENCE 


FOR MEAT PACKERS IT’S THE BLUE 
STRIPES THAT IDENTIFY TUFEDGE 





S And TUFEDGE, with 

tufedge the reinforced pin- » 
ning edge, outlasts — 
all others 5-1. 


BEEF CLOTHING 
Rex tS Pat OF 


SUPERic# 10 any SHROUDS 








Chicago 4, Illinois 


Ay NG 4 
WEILLER 





THE CLEVELAND COTTON PRODUCTS CO. 


CLEVELAND, OHIO 


CANADIAN DISTRIBUTORS 
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prices with little in the way of buyers 
interest or counter bids gave this mar- 
ket a weak undertone with a minimum 
of trading. The activity that was re- 
ported was in 2’s and 3’s, while both 
1’s and clips were inactive. 

Mixed car No. 2 and No. 3 shearlings 
sold $2.25 and $1.65. Clips were offered 
at $3.85, and the No. 1 shearlings at 
$3.35, but, as mentioned previously 
buyers did not show much interest. The 
market was not easy to judge, for with 
the futures and Australian wool mar- 
kets showing some improvement this 
week, sellers were hesitant to make 
any sizeable reductions, even though 
they realized the undertone was a 
shade on the easy side. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended October 27, 1951, were 5,- 
680,000 lbs.; previous week, 5,201,000 
lbs.; same week 1950, 7,298,000 lbs.; 
1951 to date, 212,913,000 lbs.; same 
period 1950, 246,901,000 lbs. 

Shipments for the week ended Octo- 
ber 20 totaled 4,527,000 lbs.; previous 
week, 3,570,000 lbs.; corresponding 
week 1950, 5,047,000 lbs.; this year to 
date, 163,571,000 lbs.; corresponding 
period a year ago, 190,757,000 lbs. 


KINDS OF LIVESTOCK KILLED 


The classification of livestock slaugh- 
tered under federal inspection during 
September, 1951 compared with Au- 
gust, 1951, and September, 1950 as fol- 
lows: 

Sept. Aug Sept. 


1951 1951 1950 
Per- Per- Per- 
cent cent cent 
Cattle 
Steers rere 48.0 55.0 
BEEEEUD nbctccccccssecs WO 9.5 10.4 
Cows and heifers ..... 48.4 45.9 40.9 
Bulls and stags ....... 5.5 6.1 4.1 
- ss PRT TTT eee 100.0 100.0 100.0 
Canners and cutters!... 18.1 16.6 13.2 
Hoge 
Sows adiens as e0ouse 14.1 29.4 12.8 
Barrows and gilts .... 85.2 69.8 86.6 
Stags and boars...... 7 8 .6 
BOD cctevsioces ...-100.0 100.0 100.0 
Sheep and Lambs— 
Lambs and yrigs...... 82.6 84.2 89.9 
BEE cvcécccecesccecs 17.4 15.8 10.1 
BED cc cccvesccoceccses 100.0 100.0 100.0 









CHICAGO PROVISION STOCKS 


Total of all pork meat stocks in Chi- 
cago at the close of October were down 
over 8,000,000 lbs. since the end of 
September. On October 31 these stocks 
amounted to 30,228,953 lbs. compared 
with 38,536,896 Ibs. on September 29. 
A year ago the total of all pork meat 
stocks was 22,178,405 lbs. 

Lard inventories, although nearly 
3,000,000 lbs. more than at the close 
of September were over 14,000,000 lbs. 
short of the supply at the close of 
October 1950. Total lard at the close 
of October was 10,272,774 lbs. against 
7,899,877 lbs. a month earlier and com- 
pared with 24,455,139 lbs. a year ago. 

Comparative figures on other pork 
products are shown below. 


Oct. 31, Sept. 29, Oct. 31, 


51, lbs "51, Ibs. "50, Ibs. 

All brid. pork 1,710 2,150 1,760 

P.S. lard (a) 4,452,717 4,082,068 3,913,797 

P.S. lard (b) 1,182,000 . 14,790,175 
Dry rendered 

lard (a). 201 960 123,000 
Dry rendered 

lard (b) .. 360,000 $13,800 = 1,645,000 


Other lard ....... 
TOTAL LARD . 
D.8. Cl. bellies 

(contract) : 30,300 
D.S. Cl. bellies 

(other) . 2,306,386 4,605,328 2,153,592 
TOT. D.S. CL 

BELLIES 2,336,686 4,878,699 2,153,502 
D.S. rib bellies es ocees aeee 
D.S. fat backs 470,867 579,940 673,615 
S.P. regular hams. 1,648,000 1,825,518 491,000 
S.P. skinned hams. 7,898,902 10,793,799 6,204,829 
S.P. bellies ...-10,282,736 10,985,196 7,839,595 
S.P. pienics, 8.P. 

Boston shoulders. 2,602,914 3,662,342 906,741 
Other meat cuts.. 4,988,848 5,811,402 3,819,033 
TOTAL ALL 

MEATS . 


4,076,097 3,004,009 3,983,167 


.10,272,774 7,890,877 24,455,130 


273,370 


30,228,953 38,536,896 22,178,405 


(a) Made since Oct. 1, 1951. 
51. 


(b) Made previous 
to Oct. 1, 1951 


The above figures cover all meat in storage in 
Chicago, including holdings owned by the Gov 
ernment. 


CHICAGO PROV. SHIPMENTS 


Provision shipments, by rail, in the 
week ended October 25: 
Week Previous Cor. Week 
Oct. 25 Week 1950 
Cured meats, 


pounds ....... 9,101,000 30,825,000 14,087,000 
Fresh meats, 
SS Pee 37,070,000 22,296,000 47,615,000 


Lard, pounds ... 4,757,000 4,269,000 5,034,000 


FRIDAY'S CLOSINGS 
Provisions 


The live hog top at Chicago was 
$19.80; the average, $19.25. Provision 
prices were quoted as follows: Under 
12 pork loins, 47%@48; 10/14 green 
skinned hams, 43% @46; Boston butts, 
40@41; 16/down pork shoulders, 354% @ 
36; 3/down spareribs, 40%; 8/12 fat 
backs, 14@14%; regular pork trim- 
mings, 22; 18/20 DS bellies, 20n; 4/6 
green picnics, 2914@29%; 8/up green 
picnics, 28%. 

P.S. loose lard was quoted at $15.50 
and P.S. lard in tierces at $13.25. 


Cottonseed Oil 


Closing cottonseed oil futures at New 
York were quoted as follows: Dec. 
16.47; Jan. 16.45b; Mar. 16.69n; May 
16.77-79; July 16.45b-60a; and Oct. 
16.35b-45a. Sales totaled 447 lots. 


SEPTEMBER MEAT GRADING 


The total of meats, meat products 
and by-products graded by the U. S. 
Department of Agriculture in Septem- 
ber was reported in thousands of Ibs. 
(i.e. “000” omitted) as follows: 


Sept. Aug. Sept 

1951 1951 1950 

ee ee -659,114 726,405 200.472 

Veal and calf ... 79,278 87,623 7,059 
Lamb, yearling and 

mutton ...... . 43,034 45,22 9,147 


Tetald .cccce 781,426 859,257 217,278 


All other meats and 

BN ccccscee ses 8,303 8,153 11,360 
Grand total .... 789,729 867,410 228,638 
*Compulsory grading of beef, veal, calf, lamb 

and mutton pursuant to O.P.S. regulation became 

effective May 7, 1951 


ed 


Record Turkey Crop 

The Department of Agriculture re- 
ported that the nation’s turkey crop 
this year will be 25 per cent larger 
than the average for the past five years 
and 16 per cent larger than last year’s 
record crop. The 1951 crop will amount 
to approximately 5% lbs. of meat for 
every person in the country. 











10 Good Reasons for Using CAINCO Albulac* 





@ Stabilizes Weter and Fati 

@ Increases Yield! 

@ improves Sausage Texture! 

© Supplements Notural Albemen! 


CAINCO ALBULAC IS A HIGH ALBUMEN . . . EXCEPTION- 
ALLY ADHESIVE ... SPRAY DRIED .. . PURE MILK PRODUCT! 


imernitnin' CAINCO, INC. 








SEASONINGS AND SAUSAGE MANUFACTURERS SPECIALTIES 














222-224 WEST KINZIE STREET + CHICAGO 10, ILLINOIS 
Write or Phone for Trial Drum SUperior 7-3611 “Poerdered MIR Product 
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... With the high-speed 
TOWNSEND BACON SKINNER 


Increased production — 
and a more profitable trim. 
That's the double 
advantage which the 
Townsend Bacon Skinner 
brings your provision 
department. It takes bellies 
and cured bacon “as is,” 
eliminating special trim. 
Skins cured bacon fast and 
carefully, cuts clean 

and close without 
damaging a single piece 
of valuable bacon. 

No special operating skill 
needed. 

Developed by the 
designers of the famous 
Townsend Pork-Cut Skinner 
—the accepted standard of 
efficient operation in 
meat-packing. Few moving 
parts to maintain and keep 
clean. Simple and 
compact in design, it 
requires only 30 in. by 36 in. 
floor space. Write today 
for complete specifications 
and cost-cutting data 
per thousand bellies. 


nie ae 
——— 


OS OO ee 


6 PS MAB TE sorte ter ae Ser. 
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September Cattle 
Dress Lighter 
Than Year Earlier 


The average live weights of the 
956,000 cattle, 373,000 calves, 4,398,- 
000 hogs and 827,000 sheep and lambs 
slaughtered during the month of Sep- 
tember, 1951, with comparative figures 
for September, 1950, were reported by 
the U. S. Department of Agriculture as 
shown in the following table: 


September - 
1950 





1951 
GORTED. ccccccassccesesccesssei 970.2 982.6 
Steers* 007.6 1,003.2 
Heifers* . 838.0 840.4 
SE” corse Con sesctacasetizese 960.4 991.8 
are rr Pm 240.7 
RE Son dpc perdaincecadeedes ds 236.1 232.6 
Sheep and lambs ............. 94.6 93.0 


*Also included with cattle. 


Packers operating under federal in- 
spection paid the following average 
prices per cwt. for livestock during 
the periods under comparison: 


September 
51 1g 


halal ie Sd ka Walenta bed 20. 


*Also included with cattle. 


The dressing yields of the livestock 
slaughtered (per 100 lbs. live weight) 
are shown below: 

September 

1951 If 

DD dc neuddet baweeoen aks 464.000 54. 54.7 
Calves 






55.4 
Hogs* ... 75.7 
Sheep and lambs .............. : 47.5 
A Be G, oacins.c4 Cares aes f 13.7 
i Pe EE «cv chennesue es Oe 31.8 


~ *Subtract 7.0 to obtain reported packer style 
average. 

The average dressed weight of fed- 
erally inspected livestock slaughtered 
were reported as follows: 


Cattle 

ON cvtcunee ° 
ME dws cases sec dvenvvees 
Sheep and lambs........... 








SALABLE AND DRIVE-IN 
RECEIPTS AT 65 MARKETS 


The USDA reports the total salable 
and driven-in receipts at 65 public mar- 
kets in September, 1951: 

TOTAL SALABLE RECEIPTS* 


September September 
1951 1950 





Cattle ...1,449,414 1,534,355 
Calves ‘ “ ‘ ie 369,118 389,191 
SN Gan winea ee aia ad ..1,868,778 1,763 347 
Sheep 906,085 951,101 
TOTAL DRIVEN-IN RECEIPTS 

Cattle . . -1,259,482 1,292,677 
SRD. winosvensereivecees ee 384,683 
Hogs bo wie cd bien 2.60 0 e0 See 1% um 
Sheep 710,258 737% 





*Does not include through shipments and direct 
shipments to packers when such shipments pass 
through the stockyards. 

Driven-in receipts at 65 public mar- 
kets constituted the following percent- 
ages of total September receipts, which 
include through shipments and direct 
shipments to packers when such ship- 
ments pass through the stockyards: 
Cattle, 69.5; calves, 74.9; hogs, 79.8, 
and sheep, 39.0. These percentages 
compared with 71.0, 77.5, 79.6 and 36.9 
per cent in September, 1950. 


Enter 3,027 Livestock In 
‘Frisco “Grand National” 


A near-record list of livestock entries 
from 14 states have been registered 
in the Grand National Livestock Ex- 
position, Horse Show and Rodeo which 
ends tomorrow after a 10-day run at 
the Cow Palace, San Francisco. 

Closing tabulations give a total of 
3,027 head of livestock entered by 274 
exhibitors from as far away as Illinois. 

Leading the entry list are the beef 
breeds of cattle, Hereford, Angus and 
Shorthorns, Herefords being represent- 
ed by 723 animals, Angus by 190 and 
Shorthorns by 92. The dairy breeds 
among cattle are well represented also. 
Eight breeds of hogs are listed among 
the entries of swine and nine breeds of 
sheep. Total premiums amount to a 
record $92,924. 











KEM... the vital link 


between you and profitable 
livestock buying / 


* 


Conveniently located QUSSzRAN Pa ted Saad Ng 


tiviestrocm spuvringe Steavice 


CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND. 
INDIANAPOLIS, IND. 


JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
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Record $1,000,000 Paid 
At Chicago Feeder Sale 


The record 257 carloads of feeder 
calves brought a record million dollars- 
plus at the seventh annual Chicago 
Feeder Show and sale held at the Chi- 
cago Stock Yards, October 25 and 26. 
This year’s entry list surpassed 1950’s 
record registration by over 100 cars. 

The grand champion carload of feed- 
ers, exhibited by Fred C. DeBerard, 
of Kremmling, Colo., sold at $85 per 
ewt. The consignment was bought by 
Dwight Smoker, a Wanatab, Ind., cat- 
tle feeder. The calves averaged 428 lbs. 

The reserve grand champion carload 
of calves, also Herefords, sold at auc- 
tion for $84 per ewt. Raised and shown 
by Allen Fordyce, Sheridan, Wyo., the 
calves were bought by Laurance Ar- 
mour of Armour and Company for his 
Sunny Hill farm at Antioch, Il. 

The auction, which climaxed the two- 
day show and sale, brought an average 
price of $42.11 per ewt. for the 257 
carloads of cattle. This was $4.69 per 
ewt. higher than last year’s average. 
Total money paid this year was $1,- 
050,633. 

The third highest price paid in the 
sale was for the top load of Angus 
shown by C. E. Tupps, Aurora, Colo. 
The price was $62 per cwt. 

A new record price for heifer calves 
was set when a carload of Herefords, 
shown by Win-Dell Ranches, Ennis, 
Colo., sold for $61 per ewt. 

The three judges were Iowans Karl 
Hoffman of Ida Grove; Ferd Schmidt, 
Delmar, and Hugh Morris, Ainsworth. 


LIVESTOCK CAR LOADINGS 

A total of 18,517 cars were loaded 
with livestock during the week ended 
October 20, 1951, according to the As- 
sociation of American Railroads. This 
was an increase of 1,829 cars from the 
same week in 1950 and a decrease of 
575 cars from the corresponding week 
in 1949. 





NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, $.D. ! 











H. L. SPARKS & CO. 


e Hogs furnished single deck or train lqad. 
e We ship hogs everywhere and sell stock pigs. 
National Stock Yards, Ill. Phones: {in idve sa¥4: 
BUSHNELL AND PEORIA, ILL. 


OUR COUNTRY POINTS OPERATE UNDER NAME OF 
MIDWEST ORDER BUYERS. 


All orders placed thru National Stock Yards, Ill. 


BR 
UP ton 3-4016 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, 
October 31, were reported by the Production and Marketing 


Administration as follows: 


HOGS: (Quotations based on hard hogs) 
St. L. Natl. Yds. Chicago 


BARROWS & GILTS: 












Choice: 
120-140 Ibs. ...$17.00-18.25 $15.00- 
140-160 Ibs. 18.00-19. 7.75 
160-180 Ibs. 19.00-19.6) 19.¢ 
180-200 Ibs. ... 19.50-19.65 19.50-1¢ 
200-220 Ibs. ... 19-50-19.65 19.50 
220-240 Ibs. ... 19.50-19.65 19.50-19. 
240-270 Ibs. ... 19.00-19.60 19.50-14 
270-300 Ibs. ... 18.50-19.25 DF 


300-330 Ibs. 18.00-18.60 18 


330-360 Ibs. ... 17.75-18.10 18.2 
Medium: 

160-220 Ibs. .- 17.50-19.50 18 
SOWS: 
Choice: 

270-300 Ibs 18.00 only 18 

300-330 Ibs. 18.00 only 18 


330-360 Ibs 
360-400 Ibs. 
400-450 Ibs. 
150-550 Ibs 


17.75-18.00 18 
17.25-17.75 17 
17.00-17.50 17 
16.50-17.25 16 
Medium: 


250-500 Ibs 15.25-17.50 15 


75-19.35 


00-19.00 


75-19.00 
0-18.75 
00-18.50 
50-1825 

00-1750 
50-17.00 


00-18.00 


SLAUGHTER CATTLE AND CALVES: 


STEERS: 
Prime 
7T00- 900 Ibs. .. 36.25 
00-1100) Ibs 
1100-1300 Ibs. 
1300-1500 Ibs. 


38.00 
. 36.50-38.25 

37.00-38.50 37 
. 37.25-39.00 38 





Choice: 


700- 900 Ibs . 84.00-36.50 33 











00-1100) lbs 34.50 a4 
1160-1300 Ibs 34.50 34 
1300-1500 Ibs $4.75 -2 34 
Good: 

700- 900 Ibs 31.25-34.50 31 

900-1100) Ibs 31.50-34.50 
1100-1300 Ibs 32.00-34.75 


Commercial, 
all wts 


. 27.50-32.00 2s 


Utility, all wts 25.00-27.50 25 
HEIFERS: 
Prime: 
600- 800 Ibs 36.50-37.50 35 
800-1000 Ibs. 37.00-38.00 36 
Choice: 
600- 800 Ibs 33.50-36.50 33 


S0O0-1000 Ibs 34.00-37.00 33 
Good: 

nOO- TOO Ibs 31.00-34.00 31 

700- 900 Ibs 31.50-34.00 31 


Commercial, 


all wts VO DO-BL OO 27 
Utility, all wts 24.00-26.50 24 
COWS: 
Commercial, 
all wts 27 





Utility, all wts 
Canner & cutter, 





all wts 17.00-22.50 17.7 
BULLS (Yris. Excl.) All Weights 
(00d ° ° 29 
Commercial 0.00 28 
Utility nO 26 
Cutter . MO 23 
VEALERS (All Weights): 


Choice & prime 
Com'l & good.. 


38.00-44.00 37 
29.00-38.00 30 
OALVES (500 Lbs. Down): 


Choice & prime 32.50-36.00 31 
Com']l & good... 27.50-32.50 2S 





SHEEP AND LAMBS': 


LAMBS (110 Lbs. 
Choice & prime 
Good & choice 

EWES (Shorn): 


tood & 
Cull & 


Down): 
30.50-31.50 30 
. 2US.50-20.50 28 


12.50-14.75 13 
9.00-12.50 10 


utility 


4Quotations on wooled stock 


*Quotations on slaughter lambs 


of the medium grades, respectively. 








5O0-40.25 
00-4050 


50-36.75 
00-37 50 
25-38.00 
TO-SS8.00 


10-3400 


25-32.00 


75-3800 
5O0-38.50 


4 


00-36.50 
50-3650 


00-3350 
O-33 50 


WO-3150 


NO-27 0 


700-3050 


2 00 
50-30.00 
75-20 75 

) 
00-26.00 


00-3800 
00-37.00 


00-37.00 
00-32.00 
O-31.50 
50-3025 


50-1500 
0-13.00 


based on 


and 


Kansas City 


















animals of 
weight and wool growth, those on shorn stock on animals with No 
yearlings of good and choice as 
bined represent lots averaging within the top half of the good and the top half 


Omaha 


St. Paul 





50-18.25 
75-19.00 
-19.40 
35-19.50 
»-19.50 
19.40 
19.35 
18.60-18.85 
18.35-18.75 


16.75-19.00 





00 
nO 
9.00 | 
39.00 | 





30.00-23.00  30.50-33.00 





27.00-30.75 75 = =27.00-3 


2.00 





25.50-27.00 T5050 24.00-27.00 


onl 


BO 50-387.50 B50-7 , 7 
> 37.00-38.00 | 


36.25-38.00 3600-5 





$2.00-35.50 34.50-36.50 
32.00-36.00 34.75-37.00 





LOO: 


30.00-3° 
30.00-32.00 31.50-34.75 





26.50-29.75 27.00-30.00 26.50-31.50 


23.00-26.50 23.75-27.00 23.00-26.50 


26.00-28 50 26.50-298.00 26.00-29.00 
0-26.00 21.00-26.50 21.00-26.00 


16.00-21.50 16.00-21.00 16.00-21.00 | 


75-20.50 
27.00-28.00 00-29..00 
24.00-27 .00 5.00-28.00 
21.00-24.00 22.50-25.00 





34.00-36.00 31.00-36.00 34.00-37.00 
28.00-34.00 27.00-31.00 26.00-34.00 


31.00-34.00 = 30.00-35.00 31.00-34.00 | 
26.00-31.00 26.00-30.00 26.00-31.00 


29.50-31.25 31.00-32.25 31.00-31.50 
27.50-29.50 29.50-31.00 28.50-31.00 


13.50 


5 13.50-15.00 13.50-15.00 
9.00-13 


9.50-13.50 8.50-13.25 
current market 
1 and 2 pelt. 
com- 


seasonal 
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means perfect packaging for 
Your MEAT and MEAT PRODUCTS! 


Meat is sold by its appearance—Protect 
it. Keep meat clean—Satisfy customers— 
Save money. 


Assure your meat and meat products the 
ultimate in packaging protection and in- 
crease consumer acceptance by specify- 
ing the products that have become the 
symbol of dependability throughout the 
meat packing industry. 


‘‘ARKSAFE’’ Meat Covers 

a 

‘*ARKSAFE”’ Elastic Multiwall Bags 
* 

‘*ARKELENE’’ and ‘‘ARKELENE-K’’ Liver Bags 
* 
‘‘ARKSAFE’’ Elastic All-Way Stretch Meat Covers 

* 

‘“ARKSAFE’’ Elastic Barrel Linings 
. 

‘*ARKELENE”’ and ‘‘ARKELENE-K’’ 

Container Linings 


Without obligation, our Service Depart- 
ment will be happy to collaborate with 
you on your specific requirements. 


ARKELL SAFETY BAG COMPANY 
10 EAST 40th STREET 6345 WEST 65th STREET 
NEW YORK 16, N. Y CHICAGO 38, ILLINOIS 


Factories: Newport News, Va., and Chicago, III 


Representatives in principal cities 
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LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at eleven leading markets in Canada 


during the week ended October 20 were reported to THE Na~- | 
TIONAL PROVISIONER by the Canadian Department of Agricul- | 


ture as follows: 





GOOD VEAL 

CALVES HOGS* LAMBS 
STOCK Good and Gr. Bt Gd. 
YARDS Choice Dressed Handyweights | 
TE sesccecceeneus $37.00 $29.10 $33.13 
Montreal ........... 38.45 29.11 3 5 
WOE ccsncecseses 29.22 31.55 
Calgary ........ 31.4 31.47 
Edmonton ........... 81.35 30.00 
Lethbridge 32.35 30.50 
Pr. Albert 28.10 29.50 
Moose Jaw 28.10 
Saskatoon 28.10 
MOGIMA ccccccsceses 28.10 
Vancouver 34.10 








*Dominion Government premiums not included. 











Order Buyer of Live Stock 
L. H. McCMURRAY, Inc. 


40 Years’ Experience 
on the Indianapolis Market 


INDIANAPOLIS + FRANKFOR’! 
INDIANA 


Tel. FR anklin 2927 a Tel. 223: 


ELIN'S 
ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS + BACON - LARD - DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 


4142-60 Germantown Ave, 
PHILADELPHIA 40, PENNA, 
































BLACK HAWK 


THE RATH PACKING CO., 


WATERLOC 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, October 27, 1951, as re- 
ported to The National Provisioner 


CHICAGO 


Armour, 9,361: Swift, 715; Wilson, 
7.387: Agar. 10,797; Shippers, 7,394; 





ba 3 cattle; 1,656 calves 
: 8,009 sheep. 


KANSAS CITY 


Cattle Calves Hogs Sheep 











Armour 2,753 1,348 2,271 1,603 
Swift 1,334 9,356 1,596 
Wilson — as eee 
Butchers 4,729 20 G99 208 
Others 2 4,837 745 
Total 10,724 2,702 17,163 4,152 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour 10,855 709 
Cudahy 7.098 1,384 
Swift 9.629 BATT 
Wilson 5.988 942 
Cornhusker ax 
Eagle 
| Gr. Omaha 
Hoffman 
Rothschild 
Roth 
Kingan . 
Merchants 
Midwest 
Omaha . 
i eee 
Others 8,294 
Total 17,300 41,864 6,492 
E. ST. LOUIS 
Cattle Calves Hogs Sheen 
Armour 2.328 870 11.666 3.158 
Swift 3,163 2,244 11,205 2,762 
Monter noo 3.911 
Tei] 2 873 
Krev 4 57 
Leelede 1,265 
Seiloff . ° . 1,603 
retal 6,000 3,114 38,540 5,920 
ST. JOSEPH 
Cattle Calves Hogs Sheen 
Swift 1.150 408 "2.170 3.464 
Armour 1.741 171 10.536 2.411 
Others . 5,650 997 7.055 1,830 
Total . 8.541 1.576 40.761 7.705 


Does not include 91 eattle, 927 hogs 
9 











DENVER 
Cattle Calves Hogs Sheep 
Armour .. 1,521 73 3,175 10,513 
Swift .... 1,507 18 2,713 7,304 
Cudahy .. 609 114 3,938 1,487 
Wilson ... 320 ese eve ees 
Others 3,299 174 3,127 888 
Total 7,256 379 12,953 20,192 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour .. 5,129 4,173 14,204 2,553 
Bartusch . 1,322 o<¢ eee ee 
Cudahy 668 261 = 880 
Rifkin ... 924 22 . soe 
Superior 1,861 noe ane coe 
Swift . 4,932 1,202 38 2 2,690 
Others 1,973 4,815 8,366 8,197 
Total 16,809 10,473 60,702 14,320 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall 382 
Kahn's 
Lohrey 695 
Meyer .. 
Schlachter 141 
Northside ° ose eee 
Others 4,268 767 23,17 1,611 
Total 4,409 767 23,866 1,993 
FT. WORTH 
Cattle Calves Hogs S 
Armour 1,973 2,060 





Swift .... 2,617 1,356 

Blue Bonnet 3 12 pes 
Coe «eves 37% 11 oes 
Rosenthal.. 217 5 115 


3,614 12,964 
TOTAL PACKER PURCHASES 


Total .. 5,656 3,444 





Week Cor. 
ended Week 
Oct, 27 1950 
Cattle ...126,361 141,379 
Hogs ....349,629 284,098 
Sheep .... 92,405 78,577 


CORN BELT DIRECT 
TRADING 
Des Moines, Ia., Nov. 1— 
Prices at the ten concentra- 


tion yards and 11 packing 
plants in Iowa and Minne- 


sota were: 

Hogs, good to choice: 
160-180 Ibs $15.00@ 
180-240 Ibs 1S.75@° 
240-200 Ibs 19.65 @ 20.5 
300-360 Ibs 19.10@ 20.00 





Sows 
270-360 Ibs 
400-550 lbs 


18.004 19.00 
15.50@17.50 

Corn Belt hog receipts were 
reported as follows by the 
U. S. Department of Agri- 
culture: 





ind 2,672 sheep bought direct 
SIOUX CITY 
Cattle Calves Hogs Sheen 
Armour 2.881 14 7.188 1,640 
Cudshy 2.222 310.014 1,°53 
Swift. 1.993 - 6,120 64 
Shippers 8.710 281 7.770 1,004 
Others 221 oe cee 
Total 15,727 298 31,103 4,861 
OKLAHOMA CITY 

Cattle Calves Hogs Sheen 


Armour 


| Wilson 


Directs . 
Rutchers 


Total 


Cudahy 


Guggenheim 299 


Dunn- 


Ostertag. 


Dold ° 


| Sunflower 


Pioneer 
Exeel 
Others 


Total 


Armour 
Cudahy 
Swift 


Wilson ... 


Acme 
Atlas 
Clougherty 
Coast ee 
Harman . 
Tuer . 
United 
Others 


Total 


- 2.0¢0 210 


2.807 381 1,835 AA6 
1.744 RAT 


981 1,173 9.418 3.546 
9 


67 1,256 
5.915 1,864 14,253 4,421 
WICHITA 
Cattle Calves Hogs Sheep 
1,159 845 3.2327 67 
34 er 
72 942 
10 ; 41 
19 ‘ ‘ 
. 1,054 - ese cee 
- 4,316 ‘ 426 109 
6,963 845 4,736 1,376 


LOS ANGELES 





Cattle Calves Hogs Sheep 
52 ° 
146 130 
200 268 ° ° 
+ 
70 130 
539 
34 ins 2n1 
89 eee 54 see 
7 — 
~ —P 760 
—— 3 116 
. 3,202 971 32 
. 4,558 1,372 1,624 


The National 


8. Francisco 750 75 1,550 





This Same day 
week last wk 
estimated actual 
Oct. . 44,500 
Oct 41,500 
Oct 75.000 
Oct 70,000 


Oct. 
Nov. 


LIVESTOCK RECEIPTS 

Receipts at 20 markets for 
the week ended October 25 
with comparisons, are shown 
in the following table: 


69,000 
58,000 





Cattle Hogs Sheep 
Week to 
date 835.000 563,000 248,000 
Previous 
week 310,000 507,000 303,000 
Same wk 
1950 231,000 515,000 209 000 
1951 to 
date. .9,874,000 21,655,000 6,834,000 


1950 to 
date .10,365,000 18,834,000 8,214,000 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific Coast 
markets, week ending October 25: 

Cattle Calves Hogs Sheep 

Los Angeles 5,500 1,950 75 500 

N. Portland 1,950 480 35 1,560 

5 2,400 
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Speci 
PROVI 
of live 
ters fo 


Chicag' 
Kansas 
Omaha 
E. St. 
St. Jor 
Sioux | 
Wichit 
New Y 
Jerse 
Okla. 
Cincini 
Denver 
St. Ps 
Milwa' 


Tota 


Chicag 
Kansa 
Omaha 
E. St. 


St. Ps 
Milwa 


Tot 


Chica; 
Kansa 
Omah 
E. St 





Sheep 
2,553 


880 


2,690 
8,197 


14,320 


Sheep 
382 


1,611 
1,993 


Sheep 
4,524 
8,325 


115 


2,964 


SES 


Cor. 
Week 
1950 
rye 

4 








719.00 
217.50 


were 
the 
A gri- 


ne day 


PTS 

s for 
r 25 
hown 
sheep 

418,000 
03,000 
09,000 
34,000 
14,000 


OCcK 


Coast 











SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 cen 
ters for the week ending Oct. 27: 








CATTLE 
Week Cor. 
ended Prev. Week 
Oct. 27 Week 1950 
Chicagot .... 16,503 13,112 21,654 
Kansas Cityt. 13,426 13,113 16, 663 
Omaha*t ... 18,861 8,854 j 
E. St. Louist. 9,114 8,056 5 
St. Josepht 2 4,965 8,5 
Sioux Cityt 7 10,245 
Wichita*t 2,987 
New York & 
Jersey Cityt 
Okla. City*t . 
Cincinnati§ 431 
Denvert ..... ae 7,701 
St. Pault 836 14,037 
Milwaukeet 4,903 3,034 3,695 


133,677 102,549 133,263 


HOGS 
51,056 


Total 






Chicagot nae 
Kansas Cityt. 
Omaha*t ee 
E. St. Louist. < 
St. Josepht 
Sioux City? 
Wichita*t 
New York & 
Jersey City? 5 
Okla. City*t 
Cincinnati§ 
Denvert . 
St. Pault 
Milwaukeet 





Total 317,185 


Chicagot 
Kansas Cityt. 
Omaha*t . 
E. St. Louist. 
St. Josepht 
Sioux City? 








Wichita* 
New Y ork & 

Jersey C ity + 42,159 47,098 43,101 
Okla. City*t . 4,421 3,927 1,840 
Cincinnati§ . 819 v1 500 
Denvert ... 9,001 9,441 1 D 
St. Pault -- 6,123 5,431 973 
Milwanukeet .. 863 900 913 

Total 108,646 108,160 111,957 

*Cattle and calves 


tFederally inspected slaughter, in 
cluding directs. 

ttSockyards sales for local slaugh 
ter 

§Stockyards receipts for local 
slaughter, including directs 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock 
at Los Angeles on Thursday, 
November 1, were reported 
as shown in the table below: 
CATTLE 


Steers, ch., pr $38.00 only 








Steers, com., gd 30.00 @ 33.00 
Heifers, common 32.00 only 

Cows, com’! 29.50@ 30.00 
Cows, utility 00 @ 29.00 
Cows, can. & cut 19.50@ 23.50 
Bulls, utility & com'l. 27.00@31.50 


VEALERS: 


Gd. & 1. pr.. . .832.00@35.00 


Utility coveccces 20.00 Only 
HOGS 

Gd. & ch. 200/220... .$21.25@21.50 

Sows, med. & ch...... 15.00@17.00 
LAMBS: 

Choice $30.00 





NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended Octcber 26: 
Cattle Calves Hogs* Sheep 


Salable .... 239 986 431 211 
Total (incl. 


directs) .3,485 2,372 26,123 21,183 
Prev. wk.: 

Salable . 204 878 1,059 586 
Total (incl. 

directs) .2,185 2,707 24,582 27,323 


*Including hogs at 3ist street 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 


cago Union Stockyards for current 
and comparative periods: 
RECEIPTS 


Cattle Calves Hogs Sheep 





Oct, 25 .. 3,011 510 18,248 2,115 
Oct. 26 .. 1,116 316 15,23 2,218 
Oct. 27 +. 28 1,698 743 
Oct. 29 386 830 62,404 
Oct. 30 5069 450 18,795 4,463 
Oct. 31 .. 8,100 300 18.000 2,200 
Nov. 1 .. 2,500 300 15,500 1,600 


*Week so 

ae 
Week ago.36, 
Year ago. .44 y 
2 yrs. ago.28,979 58,246 11,390 

*Including 167 cattle, 3 calves, 
21.269 hogs and 805 sheep direct to 
packers, 










9 70, 304 





SHIPMENTS 
. Cattle Calves Hogs Sheep 
Oct. 25 .. 2,004 114 1,464 844 
Met. 26 3,656 2,049 1,656 281 
Oct. 27 . ST 400 954 137 
Oct. 29 .. 6,218 3875 2.515 
Oct 40 3,844 . 11 45 1,073 
Oct. 31 .. 4,000 600 300 
Nov 1 2,000 1.500 800 
Week so 
far . .16,062 375 2,173 
Week ago.16,4! 581 2.230 
Year ago.12,469 4106 1.741 
2 yrs. ago.11,081 757 1,228 
NOVEMBER RECEIPTS 
1951 1950 
Cattle i 2.500 3,660 
Calves . oe 300 428 
TD sccccccese Ee 19,389 
SRD: csvctacces 1,600 1,749 
NOVEMBER SHIPMENTS 
Cattle . 2.000 2,700 
Hogs F 1.500 2.000 
Sheep . P 800 100 
CHICAGO HOG PURCHASES 
Supplies of hogs purchased at Chi 
ago, week ended Thursday, Novem 
ber 1 
Week Week 
ended ended 
Noy. 1 Oct, 2 
Packers’ purch... 46.592 47.533 
Shippers’ purech.. 8,653 6,419 
Total . 55,245 53. 95 





BALTIMORE LIVESTOCK 
Livestock prices at Balti- 
more, Md., on Thursday No- 
vember 1, were as follows: 
CATTLE 
Steers, gd. & pr 


$36.25 only 
Steers, gd. & ch : 


WABI 3BH 


34 





Cows, com'l 50@ 30.50 
Cows, utility WV 25.5) 

tulls, com'l » MOGA0.50 
Bulls, utility . 25.50427.00 
Cows, cutter . 22.00024.00 


Heifers, gd 30.00@ 33.00 


VEALERS 


Prime $41.00 only 
Gd. & pr 35.09 @40.00 


28. 00@25.00 
19.00@28.00 


Com'l & good 
Cull & utility 
HOGS 


Gd. & ch., 170/230 $20.50@ 21.00 


Sows, 400/down 17.75@18.25 
SHEEP 
Choice $33.00 only 


& prime ‘ 
Cull & gd on 


CANADIAN KILL 


—— slaughter in Can- 
ada, week ended October 20: 


. 27.00@30.00 








CATTLE 
Wk. Ended Same Wk 
Oct. 20 Last Yr 
Western Canada. 10.116 13.552 
Eastern Canada 13,698 5 
Total 23,814 
HOGS 
Western Canada. 32.086 ¥ 349 
Eastern Canada 70.455 12,760 
Total -.. -102,541 93,109 
SHEEP 
Western Canada. 3,130 6,767 
Eastern Canada... 21,726 21,993 
Total . 24,856 28,760 
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SLAUGHTERING CRADLE 
ADJUSTABLE for BEEF or HOGS! 


p CONVENIENT! 
Width ‘telescopes to fit any size animal. Keeps 
carcass 12-in. above floor, at height convenient © 
for operator. s 


> SANITARY! 


Keeps hides dry, free from blood and dirt of kill- 
ing floor. 





p> PORTABLE! 

Can be used on any part of killing floor. Push out 
of way when not in use. 

Width adjustable up to 24-in. Length 8-ft. 


welded, tubular steel construction. 


PRICE...... only $60 sf. 0. b. Kansas City 
IMMEDIATE SHIPMENT FROM STOCK. 


SUPPLIES 


KANSAS CITY 8, MO 


Strong, 
Weight 140-Ib. 








20TH & McGEE ST. 





Carlots 





DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL e CASINGS 


SUPERIOR PACKING C0. 


CHICAGO ST. PAUL 











ADELMANN 


The choice of discrimi- 
nating packers all over 
the world. 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method." 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. 
Chicago Office, 332 S. Michigan Ave. 














| 
; 
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MEAT SUPPLIES AT NEW YORK 


‘Receipts reported by the U.S.D.A., Production & Marketing Administration) 


STEER AND HEIFER: 

Week ending Oct. 27, 1951. 
Week previous p 
Same week year ago.. 


BEEF CURED: 
Week ending Oct. 27, 
Week previous ..... 
Same week year ago 


Carcasses 
20.054 
18,1°0 
21,793 


1951. 





cow: PORK CURED AND SMOKED 








Week ending Oct 3526 Week ending Oct. 27, 1951. 583,029 
Week previous ......... 4,613 W eek prevrews coeee 

Same week year ago....... 1,541 Same week year ago. 

BULI LARD AND PORK FATSt 

Week ending Oct. 27, 1951. 893 Week ending Oct. 27, 1951. 

Week previous .......... 1,407 Week previous o6dieaite 

Same week year ago 837 Same week year ago. 


VEAL: 


LOCAL SLAUGHTER 
Week ending Oct. 27, 1951. 


10,947 








Week previous 17,340 CATTLE: 

Same week year ago 15,015 Week ending Oct. 27, 1951 7.493 
Week previous ° ed 6,381 

LAMBS: Same week year ago. 8,252 


Week ending Oct. 27, 1951 
Week previous oneue 


see CALVES 
Same week year ago. 








Week ending Oct. 27, 1951. 

MUTTON Week previous 
5 2 Si . ek ar ag 
Week ending Oct. 27, 1951. S98 ee ee ee 
Week previous 6.077 HOGS: 
Same week year ago Week ending Oct. 27, 1951 b 

. : 1G: Week previous . 52 
HOG AND PIG: Same week year ago. 145,088 


Week ending Oct 
Week previous 
Same week year ¢ 


1951. 9,410 

: SHEEP 
Week ending Oct. 27, 1951 $2,159 
Week previous 
Same week year ag 





PORK CUTS 
Week ending Oct. 27, 1951. 








Week previous ...... ° 
Same week year ago PRs COUNTRY DRESSED MEATS 
BEEF CUTS VEAL: =e wi 
. - Week ending Oct, 27, 195 7,102 
c ending Oct 1951 Week previous . i 8'183 
_ nag ete age: Same week year ago.. 5,225 





Same week year ago 


VEAL AND CALF CUTS HOGS: 


Sook » ing . 7 ba 
Week ending Oct. 27, 1951. 1,191 ate ending Oct 27, 1951. 13 
Week previous .......... 18,378 balm B otct ‘ ode + spell 23 
Same week year ago....... 11,415 — rom BPs ccceee a 
LAMB AND MUTTON CUTS: LAMB AND MUTTON: | 
Week ending Oct. 27, 1951. Week ending Oct. 27, 1951 223 
WOON BROFESED cccccccnecs Week previous oe eceus 162 
Same week year ago.. Same week year ago.... 350 




















WEEKLY INSPECTED SLAUGHTER 


Slaughter at 32 centers during the week ended October 


| 27 was reported by the U. S. Department of Agriculture as 





follows: 
Sheep 
NORTH ATLANTIC Cattle Calves Hogs & Lambs 
New York, Newark, Jersey City. 7,493 7,050 5 42,159 
Saltimore, Philadelphia : 6,652 1,129 1,036 
NORTH CENTRAL 





Cincinnati, Cleveland, 
Chicago Area 
St. Paul-Wis 
St. Louis Area? 


Indianapolis. 


te 
p—-— 
=e bs 
bh 








a 62 

SEE. \ conense 870 

Kansas City ...... 4.582 

Iowa and So. Minn.* 4.370 
SOUTHEAST* sine te a 4,649 26 
SOUTH CENTRAL WEST® 10,049 33,770 
ROCKY MOUNTAIN® 664 13,074 
PACIFICT 2,241 26,139 

Grand total ....... sete 74,401 194,372 

Total week ago mace 69546 ” 5 198,196 

Total same week year ago. 78,467 901 ,723 196,672 





1IncIudes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wise. “Includes St. Louis National Stockyards, E. St. Louis, IIl., 
and St. Lounix. Moe. %Ineludes Cedar Rapids, Des Moines, Fort Dodge, Mason 


| City. Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 


Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton. Ga. ‘Includes So. St. Jo 
seph, Mo., Wichita, Kans., Oklahoma City, Okla.. Ft. Worth, Texas. "Includes 
Denver, Colo., Ogden and Salt Lake City, Utah. "Includes Los Angeles, Vernon, 
San Francisco, San Jose, Vallejo, Calif. 

NOTE: Packing plants included in above tabulations slaughtered approxi- 


| mately the following percentages of total slaughter under federal inspection 


| during: September 1951 
5 


Cattle, 72.4; calves, 63.2 hogs, 74.9; 


sheep and 
lambs, 85.2 





SOUTHEASTERN RECEIPTS 
Receipts of livestock at eight southern packing plants lo- 
-ated at Albany, Columbus, Moultrie, Thomasville and Tifton, 


Georgia; Dothan, Alabama; Jacksonville and Tallahassee, 
Florida, during the week ended October 26: 

Cattle Hogs 
Week ending Oct. 26 2,103 
Week previous .......... 2,801 
Corresponding week last year 1,491 








CLASSIFIED ADVERTISING 





POSITION WANTED | 


POSITION WANTED 


HELP WANTED 





AVAILABLE IN THE SOUTHWEST 
Experienced packinghouse operator with complete 
knowledge of costs, yields, government regulations. 
| W-420, THE NATIONAL PROVISIONER, 15 West 
Huron St., Chicago 10, Ill 


SAUSAGE MAKER 


For south eastern coastal area or southern Califor- | 
nia location. Now in charge of midwest sausage 
plant making 50,000 Ibs. weekly fine quality saus- | 


age and loaves. 





42 years old; accustomed to bet- 


able notice. 


SIONER, 15 West Huron St., Chicago 10, Ill. 


MANUFACTURERS’ AGENT 

exclusive territories available RONNIN 
GEN quick coupling non-short-cireuiting water 
filters nO to 5008 GPM Pressures to 2006. Ex 
cellent opportunity for engineering salesman han 
dling pumping machinery or heavy industrial 
equipment Liberal 


Some 


commission basis 
MANUFACTURING CO 
MICHIGAN 


RONNINGEN 
VICKSBURG 








ENGINEER 
Graduate, outstanding record in plant design, con- 
struction, installation. Master mechanic, boiler, | 
refrigeration, electrical systems, planning, records, 
preventative maintenance, etc. W-418, THE - 
TIONAL PROVISIONER, 15 West 
Chicage 10, Ill. 


Pennsylvania has an 


Huron 








SAUSAGE FOREMAN: Thorough knowledge of all 
production, processing. Supervise labor. Long ex- 
perience. Married, age 47. References furnished. 
W-419, THE NATIONAL PROVISIONER, 15 West 
Huron St., Chicago 10, Il. 


15 West Huron St. 


ter than average earnings; available upon reason- 
W-414, THE NATIONAL PROVI- | HELP WANTED 


GENERAL FOREMAN 
SAUSAGE DEPARTMENT 


An independent, B.A.I. inspected house in Eastern 
opening 
sausage foreman. Man under 45 years of age pre- 
ferred. Must be thoroughly experienced in sausage 
manufacturing and capable of maintaining high 
morale and discipline through personal leadership. 
Give full details of personal data, education and 
experience and include recent photograph in first 
letter. All replies will be held in strict confidence. 


W-384, THE NATIONAL 


GENERAL 
For small packing plant 
with sufficient experience to make complete han- 
dling Profit sharing basis on proven ability. 
W-432, THE NATIONAL PROVISIONER, 15 West 
Huron St., Chicago 10, Ill 


MANAGER 
Prefer young man but 


for a first claxs 


WANTED: Dry rendering and boiler man, experi 
enced Able to obtain high pressure license 
Steady work, good pay Advancement commen 
surate with ability Aggressive growing concern, 
midwest Give full particulars in first letter 
W-433, THE NATIONAL PROVISIONER, 15 West 
Huron St., Chicago 10, 


PROVISIONER 
Chicago 10, Ill. 








large eastern packer. 


sm pr 7 7 QT. OF - , ienc reo. 
SUPERINTENDENT: 25 years’ experience. Pro edge of this business. 


duction, processing, rendering, refrigeration, main- 
tenance, labor relations. Cost conscious and effi- 
cient. W-408, THE NATIONAL PROVISIONER, 


15 West Huron St., Chicago 10, Ill = 


NATIONAL 





INEDIBLE-EDIBLE rendering manager wanted for 
Must have thorough knowl- 
Must. know costs and yields. 
Know how to produce high quality merchandise. 
State experience, age, and 
PROVISIONER, 
St., New York 17, N. Y. 





WANTED: Foreman or a 
perience to qualify as a foreman, for rendering 
plant in the south. Good opportunity. State ex- 
perience, age, salary and when available. W-426, 
THE NATIONAL PROVISIONER, 15 West Huron 
St., Chicago 10, Ill. 


man with enough ex- 


when available. W-411, 


11 East 44th 


— —— — 





MANAGER: Large and small plant experience. 
Now managing small, very active plant in south- 
ern Ohio. Want opportunity to share in profits 
and ownership. W-430, THE NATIONAL PRO- 
VISIONER, 15 West Huron S8t., Chicago 10, II. 


WANTED: 






ne ythe Ave, 
green 7-5056. 





BEEF MANAGER and cattle buyer: 25 years’ 
experience, live stock purchases, production, labor 
relations, rendering, hides, maintenance, grading, 
carlot and chain store sales. W-431, THE NA- 
TIONAL PROVISIONER, 15 West Huron St., 
Chicago 10, Ill. 


ence desirable. Plant 
stating experience, 





York 17, N.Y 
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Experienced 
age casings. 
CONTINENTAL CASING 
Brooklyn 11, N.Y 


WANTED: Chief engineer, meat 


located in 
etc., 
TIONAL PROVISIONER, 11 East 44th St., New 


WANTED: Plant manager with knowledge of meat 
cuts, for purveyor of meats, and general all around 
co ete | man Plant in central Wisconsin. Vacations 
PI “4 E ood Good fishing and hunting country W-434, THE 

tone Bver- | NATIONAL PROVISIONER, 15 West Huron St., 
Chicago 10, Ill. 


} 
} 
eacowee a 
| 


salesman for complete | 
Write or phone for full | 


packing experi- 
east. Write 
to W-438, THE NA- 


KILL & CUT FOREMAN: Have opening for prac 
tical man capable of getting top results in medium 
size hog and cattle slaughtering plant Address 
Box W-435, THE NATIONAL PROVISIONER, 15 
West Huron St., Chicago 10, IL. 
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CLASSIFIED ADVERTISING 


Uniess Specifically Instructed Otherwise, All Classified Advertisements Will Be 
Inserted Over a Blind Box Number. 


Undispl ; set solid. Minimum 20 words 
$4.00; ditional words 20c each. “Position 
wanted,” jal rate: ini 20 words 





$3.00; additional words Il5c each. Count ad- 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE PLEASE REMIT WITH ORDER. 


dress or box numbers as 8 words. Headlines 
75e¢ extra. — advertisements 75c per line. 
Displayed, $8.25 per inch. Contract rates on 
request 





HELP WANTED 


EQUIPMENT WANTED 





ASSISTANT 
plant. Maryland. 
edge of sausage making, killing, meat cutting. 
Give experience, age, references and salary ex- 
pected. W-436, THE NATIONAL PROVISIONER, 
15 West Huron St., Chicago 10, Ill 


MANAGER wanted by 


Prefer man with 


small 
some 


meat 
knowl- 





PROGRESSIVE SAUSAGE KITCHEN: Producing 
weekly average of 15,000 Ibs. wants sausage 
maker-working foreman Vast opportunity for 
right party. Write W-437, THE NATIONAL PRO- 
VISIONER, 15 West Huron St., Chicago 10, IN. 





EQUIPMENT FOR SALE 


MEAT PACKERS — ATTENTION! 
RENDERING EQUIPMENT 

1—Boss 500 ton Curb Press & Pump. 

I—Ross 16) ton Curh Press 

1—Mech. Mfg. Co. 5’ x 16’ Cooker-Melter. 

STEAM JACKETED KETTLES 
5—Lee 150, 250 & 400 gal. Stainless Steel 
29—ti0), 75 & SO gal. S/S clad 





638—20 gal. to 1200 gal. Aluminum. 
4—350, (00 & SOW gal. Dopp Seamless. 
#—Vertical Steel 1750 gal. closed. 
3—Vertical Steel 9500 gal. closed, agit. 


OTHER SELECTED ITEMS 
2—Aluminum Storage tanks 200 to 800 gals 
1 -Sperry 20° P & F Aluminum Filter Press. 
1-—Self-Adjusting Carten Gluer-Sealer 
1—Davenport 334 Dewaterer, motor driven. 
Used and tetuilt Andersou Expeilers, all sizes 

Send us your inquiries 
WHAT HAVE YOU FOR SALB? 
CONSOLIDATED PRODUCTS CO.. INC. 
14-19 Park Row New York 38, N. ¥ 
Phene: BArclay 7-0n00 





One Buffalo 343-B Cutter equipped with a 25 H.P 
3% phase motor. Completely rebuilt and backed by 
the Randall guarantee. Available for immediate 
shipment Price $900.00 F.O.B. Philadel 
phia R. T. Randall & Company, 331 North Sec- 
ond St., Philadelphia 6, Pa. Phone Market 7-3896. 








ANDERSON EXPELLERS © 


All models. Rebuilt, guaranteed, or AS IS. 


Pit 





tock and Associates, Glen Riddle, Pennarlvania 
FOR SALE: Buffalo meat chopper 27”. 5 H.P. 
A.C. motor. Excellent condition. Must sell. 


FS-2028 THR 


NATIONAL PROVISIONER, 11 
East 44th St.. Y. 


New York 17. N. 





MEAT CHOPPER and MIXER: Globe 


Roto-cut 
. 


200 Ib. cap., near new condition, $2200. 
Weber, 480 Main St., San Francisco 5, Calif. 
Phone DOuglas 2-5233 








FOR SALE: One expeller 1000 to 12002 capacity 
per hour. Perfect condition. Wm. Stappenbeck, 
Inc., 2268 Atlantic Ave., Rochester, N.Y. 
PLANTS FOR SALE 
FLORIDA 
MEAT CURING PLANT 
established going business available in 
Florida, the center of stock raising in 
Meat curing plant and wholesale plant 
ears, 3 trucks and 3 houses. Lime block 
building, fixtures and equipment and 263 
food lockers adioining 


ALL FOR $100,000 
STEPHEN McCREADY 





A well 
Ocala, 
Florida, 
with 2 
store 
frozen 


OCALA FLORIDA 


MEAT PLANT FOR SALE 








Slaughter house, large coolers, freezers. canning 
room. fully equipped. Modern, including large 
trneks, trailers. fine home large acreage At 
present doing large profitable dog food business 
in east. 
CHAS. ABRAMS 

68 N. 2nd Street Philadelphia 6, Ta. 

Phone Walnut 2-2218 

FOR SALE or LEASE 
PACKING PLANT: Steel and concrete building, 


approximately 18,000 square feet floor space, two 
floors, elevator, railroad spur, truck loading docks, 
completely equipped—A-1 condition, ideal location, 
fertile field for a packer wishing to expand-—no 


competition within 160 miles Now operating, 
large quota. Will sell or lease. Terms can be 
arranged. 

FS-429, THE NATIONAL PROVISIONER 
15 W. Huron St. Chicago 10, IN. 
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WANTED: A 1002 or 2002 Randall stuffer in good 
operating condition Complete with all working 
parts. EW-440, THE NATIONAL PROVISIONER, 
15 West Huron St., Chicago 10, IN. 

43B silent cutter, 
THE NATIONAL 
44th St., New York 17, 


WANTED: 5002 stuffer, model 
and a 5 x 9 cooker EW-20, 
PROVISIONER, 11 

New York. 


BUSINESS OPPORTUNITIES 


DISTRIBUTOR in northern New Jersey wishes to 


East 








contact independent midwestern packer for beef, 
pork and lamb. W-441, THE NATIONAL PRO- 
VISIONER, 11 East 44th St., New York 17, N.Y. 
WANTED 
Supplier of pre-packaged steaks, hamburger, and 
chops of concern in Memphis, Tennessee. Reply 
to Post Office Box 2452, De Soto Station, Mem- 
phis, Tenn 
FOR SALE OR LEASE 
MEAT PACKING PLANT 
MODERN — FULLY EQUIPPED 

Located in center of Maryland—60 miles from 
Sultimore or Washington—$12,000 weekly  busi- 
ness, can be increased to $40,000 weekly with 
present facilities—-120 H.P. Diesel—Electric Power 
Plant—-Two York Refrigeration Units—Adequate 


Track 
Help plen- 


Water Supply on Lead 
Ample Live Stock available. 


Property over en 


tire area 





tiful. 
J. L. CLIFFORD REALTY CO. 

300 EQUITABLE BLDG. 
BALTIMORE 2, MD. 
GUT-CLEANERS 
EVERYWHERE 
Are you experiencing any trouble, complaints, 
losses due to weakness, odor, salt-spots in your 


sausage casings? 
I will be 
and offer 


in the United States for a limited time 
the 


and knowledge of the treatment of gut of all de- | 


results of my 52 years’ experience 


scriptions, weasands and bladders. 


Temporary address 
AMBASSADOR HOTEL 
Park Ave., New York City. 


Oscar Sommer, 104 Cliffords Inn, Fleet Street 
London E C. 4, England 


BUSINESS OPPORTUNITY! 


FOR SALE: Small modern killing plant and cooler 
with complete offal rendering equipment, auction 
barn (volume $2,000,000 per year), office scales, 


1,0.0 head capacity yarding pens, 3 loading chutes, 


3 burns, feed lots, shelters, grain elevator on our 
railroad spur New modern 8 room house, city 
water, lights and natural gas in all buildings 


Adjacent to town of 1500 population. Santa Fe 
railroad, 2 highways, active community nO acre 
tract of land. All of this equipment is in geod 
condition and is centrally located together The 
killing plant, rendering equipment, feed lots, ele 
vator, auction barn are all operating now, and 
have been for several years. Good references 
Located in northeastern Kansas. Immediate pos 
session. 
FS-439, THE 

15 West Huron St. 





NATIONAL PROVISIONER 


Chicago 10, I 


HOG « CATTLE « SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 

Selling Agent « Order Buyer | 
Broker * Counsellor « Exporter * Importer | 
Sami S. SUENDSEN 


407 $O. DEARBORN ST., CHICAGO 5, HL 





1951 


EQUIPMENT 


LIQUIDATION 


From The 
JOHN MORRELL & COMPANY PLANT 
TOPEKA, KANSAS 


Sale Begins NOV. 5 


We would like to bring to your attention 














this outstanding sale. Our four-page ad- 
vertisement in the October 20th issue of 
The National Provisioner gave a partial 


listing of items that will be available. 


Included in the thousands of items avail- 
able is a complete selection of Hog & Beef 
Killing & Cutting Equipment, Sausage, 
Lard, Rendering, 


Smokehouse, Canning 


and General Equipment. 





Inspection of equipment during or before 
sale invited. 











Arrange to attend... 
sale begins Nov. 5th. 


For full information contact Mr. Samuel Barliant 
or Mr. Leonard Hantover in Topeka, telephone 
Topeka 4-7598 or 3-4162 or the Jayhawk Jr. 
Highway Hotel, Topeka. 


Barliant & Company List Below a 
Few of Their Available Offerings 


4065—-MIXER: Randall 400% cap. (NEW) with 

5 HP. motor ° $1150.00 
4033—MIXER: Buffalo $4A. cap. 10008, with 

motor 850.00 
3842—GRINDER Cleveland Kleen-Kut $32 


with 2 HP. motor, enameled hopper pan 200.00 


4088—STUFFER Pneumatic Loaf mfgd by 
Mepaco, stainless stee 350.00 
4079-—-CURING VATS: (300) cap. 250 gal., ea 13.50 
4084—MOLDS: (200) Hoy $58, stainless steel, 
excellent cond ca 3.75 
1090—MOLDS: (175) Alum. Loaf, with covers 
excellent cond ea 3.50 
4048——-HOG: Mitts & Merrill $13C.D. with base 
coupling & 25 HP. motor 1875.00 


4110—BLOOD DRYER: Boss $300, with 7% HP 

motor 675.00 
1000--HYDRAULIC PRESS: Boss, 300 Ton 

with 8xlxl2 hydraulic pump, Fisher gover 

nor, pipe & fittings included 2250.00 
3776—FILTER PRESS Allbright-Nell $221 

24x24", 40 plates 14%” recessed, like new 

condition 1000.00 
3969--DEHAIRER: Baby Boss, 7% HP. motor 775.00 
4070—-STRIPVPER: Hog Casing, 45”, 8” dia 

straight covered rolls, speed reducer 250.00 
3880-——-BAND SAW: Jim Vaughn, motor driven 295.00 
4083—BAKE OVEN: Advance, late style, 96 loaf 

cap., complete, excellent condition 800.00 


BARLIANT & CO. 


DISPLAY ROOMS and OFFICES 
1401 W. Pershing Rd. (39th St.) 
U.S. Yards, Chicago 9, Ill. 
CLiffside 4-6900 
New, Used & Rebuilt Equipment 

© Liquidators and Appraisers 
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a flavor 





gives your products 


Of course your products are top quality. (So are your 
best competitors’.) That means a plus is a must if you 
want a sales edge on your competition. Ac’cent (99+ % 
pure monosodium glutamate) gives your products 
that plus—a flavor-edge! 

Frankfurters .. . packaged meats . . . sausages— 
whatever your meat—Ac’cent brings out (and holds) 
their fine blend of flavors. Yet Ac’cent adds no flavor, 
color or aroma of its own. It produces amazing results 

. the process is simple and economical! Write today 
for information to: AMINO PRODUCTS Division, 
International Minerals & Chemical Corporation, 20 
North Wacker Drive, Chicago 6, Illinois. 





flavor-edge on competition | 
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in this issue of THE NATIONAL PROVISIONER 
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guarantee against the possibility of a change or omission in 
this index. 





The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you de your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 


The National Provisioner—November 3, 1951 








dependable 


Sausage stuffers 


Improved construction insures dependability 
and safety. The cylinder is nickel-iron with 
bore ground and polished to a gloss-like 
finish. Safety ring cover and piston are also 
nickel-iron, which will not discolor the meat 
Piston can not be raised when cover is not 
closed. Cast steel cover yoke has 90,000 
pounds tensile strength. Yoke and heod 
mounted to permit loading space all around 
back of Stuffer. Bearing of yoke on hinge 
pin is roller bearing and load of yoke is 
carried on hardened and ground thrust 
bearings. Less than two turns of capstan 
completely raises or lowers head. Piston 
gaskets are absolutely air-tight. Piston rises 
gradually with minimum amount of air- 
pressure, but drops rapidly when pressure 
is released. Four sizes—200+, 300+, 400» 
and 500+—all furnished with two sets of 
non-corrosive Stuffer Cocks and Stuffing 
tubes. Write. for new Sausage Equipment 
Catalog No. 64A 
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wae 


Perishables of all kinds 


go to market in 


 Senoal Ameren, 


REFRIGERATO 


ef 





ARS 


(Zz @ Fruits, vegetables, liquids, meats and 
> dairy products . .. whatever you ship to 
market .. . there’s a General American 

~ 

















refrigerator car to carry it. 


For years, General American cars have 
been an important link in putting perish- 
able provisions into the homes of this 
country. 


This extensive background of experience 
is ready to assist you. Ask your nearest 
General American representative to work 
with you on your individual shipping 
problem. 














URTX 

















UNION REFRIGERATOR 
TRANSIT LINES 


MILWAUKEE, WISCONSIN 


A Division of General American Transportation 
Corporation, Chicago 90, Illinois 














